IN THIS ISSUE: Help Canned Goods. 


Use of Chemicals in Food. 


THE CANNED GOODS AUTHORITY OF THE WORLD. ‘tows. 


39th WEEK BALTIMORE, FRIDAY, MAY 20, 1910. 33rd YEAR 


Sanicap 


J 


If you use glass jars for any 
of your pack you should use 
the Sanicap---the only strict- 
ly sanitary jar cap--- proof 
against the action of fruit 
acids. | 


Insist that your glass jars 
be fitted with Sanicap. 


Every canner who has ‘used Sanitary 
Enameled Cans knows what Sanicap 
will do. 


Samples and prices on application. 


as) 


American Can Company 
New York Chicago San Francisco 


Local offices in all large cities 
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Tomatoes can now handled con- 
single line large capacity 


Same as peas and corn 


We have demonstrated something quite notable this season 


in the line of improvements in Tomato Fillers, and can wefer you 


to parties who can vouch for the demonstrations made at their 


factories, namely: 


GREENABAUM BROS., Seaford, Del. 
J. T. POLK CO., Greenwood, Ind., and 
FAME CANNING CO., Tipton, Ind. 


The machine is rotary, carries four collapsible hoppers in 
which work collapsing plungers,—each hopper as it passes the 
aperture of feeding wheel receives a measured amount of Toma- 


toes, all of which goes into the can without waste and without 


damage to the fruit. The measuring is exact and can be varied as 


desired. The capacity demonstrated is 60 cans per minute for each 
machine. You might make inquiries from parties mentioned, and 
we are now ready to supply the trade in general with this machine, 


which shows a saving in both raw material and labor. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & co, S&S Wabash Avenue, 
General Agents. Chicago, Ill. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE 


AUTO-TIPPER 


A Present Day Necessity 
Reduces Operating Expenses 
Always Ready 


TWO MODELS 
Standard Tips Nos. 2, 2’ and 3 


Universal! Tips from Flats to No. 3 


With our new Peerless Self-Fluxing Sol- 
der not one unsatisfactory report 
during season of 1909 


All Parts Interchangeable. Fully Guaranteed 


1910 Model. New departure. 18 Steels. Steels can be attached or detached while in 
operation. Electric or shaft drive. Caps all cans, %-lb. to gallons. Adjusted to any size 
can in 10 minutes. Large capacity atlowspeed. Fewer leaks. Complete with Auto-Tipper 


CHICAGO SOLDER CO. 


218 N. Union St., CHICAGO, ILL. 


SEE NEXT PAGE 


WRITE FOR PRICES 
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CHICAGO SOLDER 


MANUFACTURERS OF 


TIPPING SOLDER 


TRIANGULAR BAR 
SOLID WIRE 


SOLDERING FLUX 


FOR MACHINE AND HAND CAPPING 


SPECIALLY ADAPTED FOR 


CANNERS’ NEEDS 


Solid Wire Solder Self-Fluxing Solder 


218 N. Union St. - - CHICAGO 


SEE PREVIOUS PAGE 


WRITE FOR PRICES 
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FOR 
ackers Uans 
33 
Clean Bright 
Pope Tin Plate Co. 
GENERAL OFFICES, NEW YORK OFFICES, 
PITTSBURGH, PA. 29 BROADWAY. 
CHICAGO OFFICES: 204 DEARBORN ST. 

Increased For’ 
The Capping, 
Sale Tipping, 
of Side Seaming, 

Canned Floating, 


FM Patties 


ST. NEW YOR ory. —~— 


FACTORY~ PORTLAND. ME. 


NEVERSLIP SOLDER AWARD. 


; It is a great saving to the Consumer. 
The economy consists in the automatic production which reduces the price 


and insures absolute uniformity and miathematica ‘correctness of amount. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 
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4 THE TRADE. ' 
Ayars Machine Company, 


Ayars Universal Capper, 
Ayars Rotary Pea Filler, 
Ayars King Tomato Filler, 
Stevens Tomato Filler, 
Sanitary King Filler, 
Ayars Topper and Wiper, 
Corn Cooker---Filler, 
Hayner Corn Silker, 
Morral Ear Corn Silker, 
Morral Corn Cutter, . 
Power Tomato Scalder and Washer, 
Double Dump Tomato Scalders, 
Kearns Apple Filler, 
Electric Process Clock, 
Process Retorts and Crates, 
Open Top Kettles, 
Power Hoist, 
Chain Hoist, 
Rotary Crane, 
Friction Clutch, 
Seaming Machine, 
Can Tester, 
Peeling Table, 
Exkauster, 
Syruper, 
Test Box, 
Dip Box, 
Cyclone Pulp Machine, 
Ketchup Finishing Machine, 
Carburetter, 
Blower, 
Wagon Trucks. 
Can Marker, 
° Can Straightener, 
Penning Cl k Can Cleaner, 
Trocess OCK. Fire Pots, 
Capping Steels, 
Soldering Coppers, 


SEND FOR FULL LINE 
OF CIRCULARS 


Universal 
Contin- 
uous 


Capper. 


Guaranteed to cap and tip satisfactorily 100 cans per minute. 


Ayars Machine Company, Salem, | 


New Jersey. 
BROWN, BOGGS CO., Lrp., Hamivron, OnT., Sole Agents for Canada. 
[N WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


7 King Tomato Filler. 
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Rotary Pea and Bean Filler 
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ANNOUNCEMENT 


My Non-Wiped Can, which I have been advertis- 
ing in this space, has met with such success that our 
capacity is entirely taken up for this season; therefore 
I can book no further new business for this years de- 
livery. 

Most assuredly the Non-Wiped Can is a success. 
Be sure to write me ea rly next season about your 


can requirements 


WALTER J. PHELPS 


MANUFACTURER OF 


Oyster, Fruit and Vegetable Cans 


SINCE 1890 


FOOT OF LAWRENCE STREET 


BALTIMORE, - MARYLAND 


Edw. Renneburg & Sons Co. | 


MACHINE and BOILER WORKS. 
1917-1919 Aliceanna St. Baltimore, Md. 


IMPROVED STEEL PROCESS KETTLE. 


Equipped with all the latest improvements. Strongly and 
accurately made. Has been used for years 
with perfect satisfaction. 


$69,000.00 


SAVED TO THE CANNING INDUSTRY AND 
DIVIDED AMONG THE SUBSCRIBERS AT 


CANNERS EXCHANGE 


Write for Information 


FIRE INSURANCE AT CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 


ADVISORY COMMITTEE 


FRANK A. VAN CAMP, Chairman CHAS. S. CRARY, Treasurer 
Indianapolis, Ind. Hoopeston, 


GEORGE G. BAILEY WM. R. ROACH 
Rome, N. Y. Hart, Mich. 


L. A. SEARS, Chillicothe, Ohio 


Officially Endorsed by the National Canners’ Association 


Manufacturers of the Strictly High Grade Nickel-Stee! 
AUTOMOBILE. 


Bucklin Pea Filler and Briner 


The Sinclair-Scott Co., 


BALTIMORE, MD. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 


RF 


THE TRADE. 


The Present Prices 


on Standard Packers’ Cans are 


Lower Than Ever Before 


and HIGHER prices may be expected 

at any time. Packers should take ad- 

vantage of these low prices and have 

shipped during May and June a large 

part of their requirements for use this 


year. 


We are prepared to make prompt 
shipment with cheap freight rates to 


all points South and West. 


Virginia Can Co. 


Buchanan, Virginia 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


STANDARD OIL CO’ 


DEODORIZED GASOLINE 12 usea by 95 per cont of the CANN- 


ING TRADE. Why? Because it is best and cheapest, and Is for 


sale everywhere by Tank Wagon, in Barrels or iron Drums 


Address Our Nearest Tank Station or BALTIMORE OFFICE. 


BALTIMORE, FRIDAY, MAY 20, 1910. 


CANS FOR ALL PURPOSES 


Our line is constantly becoming 
more varied; many styles we could 
not manufacture yesterday we can 
make today. 


Our Principal Line is 


PACKERS GANS 


We operate the entire year, how- 
ever, on the largest general line 
ot Tin Cans of any Independent 
Company, and we solicit inquiries 
from all users. 


Nliodern 


LITHOGRAPHING 


Equipment 


SOUTHERN CAN Co. 


BALTIMORE 


WEEKLY REVIEW. 


Of the Canned Goods Situation. Market Reports. Conditions 
and Changes. Outlook. 


Are you selling standard number three tomatoes for 6oc., 
or not? That’s the question the great majority of canners are 
asking just at present, and a greater majority are making a 
reply in the negative. Some buyers, however, claim that they 
can buy at this figure and get good quality and fill at the same 
time. Thisis rather doubtful, though, and while we do not 
wish to cast any reflections upon those buyers who claim to get 
the goods at such a price nor upon those canners who offer to 
let their goods go at that figure, still there is little doubt but 
that the goods that change hands at 6oc. are either not standard 
quality and good fill or the packer that lets them go at that is 
not capable of conducting the tomato canning business. 

A packer who packs ‘‘goods that sell,’? and who had only 
about 200 cases of tomatoes on hand at the end of last season, 
paid this office a visit during the week, and in the course of his 
conversation he stated that only fair tomatoes could be packed 
at a cost of 65c., and that they positively could not be sold for 
that price. Now, its evident all the tomatoes packed last year 
were not below standard, yet the reports would seem to indicate 
that no good, full standard tomatoes had been packed at all. 
That is, according tothe buyers’ reports and the consequent 
rediculously low prices offered the canners. But there is no use 
blaming the trouble on the jobber or the buyer; he would be 
foolish to pay more for his goods that is absolutely necessary, 
and if he can manage to get a few cents off the price by telling 
his side.of the story it will pay him to hire a man especially for 
this work. 

The seller is the man at fault, whether he has too poor 
goods, too many goods, or too little selling ability. It’s up to 
him to get a price for his goods that will pay him a proit; its 
his business to get a profit on his goods or refuse to sel] them. 
If he can’t do that he has made a bad choice of a profession or 
business and had better seek in other quarters for a livelihood. 
Figure it out for yourself. Toerris human, but to keep on 
erring is foolish. If you know why you failed to make money 
in the past year are you going to follow the same course this 
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year? There should be a remedy for the present dissatisfaction 
among canners; there must be a remedy; but who is going to 
offer the suggestion or make the desired correction. 

Perfect, or nearly perfect, organization would undoubtedly 
correct the trouble and put the business on a paying basis, but 
this is certainly not to be expected for the coming season and it 
is doubtful if it will be accomplished at all. Therefore, the 
best and only thing for you to do, dear reader, is to remedy 
your own trouble and let the other fellow remedy his, at least 
for this season. Nobody knows your troubles better than your- 
self; get to figuring, get down to hard rock and determine that 
you wont lose money this year. Its hard to tell just what is the 
matter with the canned goods market, especially on tomatoes, 
but one thing is certain—if every packer makes just a little 
money this coming season, the market cannot possibly stay in 
the present demoralized condition. 


The prices of tomatoes on this market show no changes from 
those as last quoted but reports say, in some instances, that the 
prices have been shaded, also that sellers have refused to part 
with their goods at the present quotations, and still again that 
some advances have been made. This sort of talk means that 
the market is unsettled, there is little or no enthusiasm and that 
buyers have things pretty much their own way. However, it is 
the opinion of many in the trade that prices are due to advance, 
not only because they have been down long enough but because 
the jobbers want goods badly and that the irresponsible seller 
has been about cleaned up, and out. 


Canned pears show an advance of roc. all along the line and 
stocks are quite scarce. No. 2. standard Blackberries, however, 
have declined from 75c. to 80c., to 70c. to 72%c. Canned Peas 
have also fallen off during the past week, and are quoted at five 
cents less, in most instances. There seems to be an idea that 
the market is overstocked, all of a sudden, although the decline 
noted may be caused by the appearance of new pack goods on 
the market. Some few Baltimore canners have been operating 
on Peas during the past week and more are taking hold every 
day. Some of the goods have already been sold and delivered. 

Strawberries have not been taken hold of by the canners in 
this section to any extent as yet, although they have been sell- 
ing at very low prices; low enough for the canners to take them. 
Next week will probably see a rush of the fresh article on the 
market here and canners will be among the buyers. 

Future Corn is reported to be selling anywhere from 623%4c 
to 75c, but not much business is being done. So far as we know 
very little has been sold at 623%4c for Maryland Maine style but 
the opinion is that a fair sized pack will be made and buyers 
are afraid to place orders for any quantity at a much higher 


price. Sales are being made and while there is not a big rush 
to place orders, still the business is fair. 

Future Sweet Potatoes are being offered at 6714c for choice 
No. 3 stock. 

In Canners’ Metals pig tin shows an advance of 75c for 
Straits and the same for Malacca, the figures now being $33.25 
to $33.50 for Straits and the same for Malacca. Pig lead, how- 
ever has shown a decline of 10c to 15c and no difference in the 
price of tin plates is reported. Some talk of a shortage in tin 
plates was heard during the week, one prominent party stating 
the canmakers have been unable to get a full supply. This is 
supposed to have been caused by the strike among the tin mills 
last Fall, consequently cutting down the output and curtailing 
the supply. Some mills have been started up during the past 
couple of weeks, however, and the supply is expected to be 
sufficient again very shortly. The can makers have not seen fit 
to advance the price of cans so far. 


Jones & Laughlin Steel Co. 


The first six mills in the new tinplate department of the 
Jones & Laughlin Co. at Aliquippa were started at 8 o’clock 
Monday Morning, May 16. Mrs. B. J. Ross, wife of the super- 
intendent of the department, took the first pair of red-hot plates 
from the heaters and placed them in the rolls. At this signal 
the crews of the six mills stepped to their places and commenced 
working. The new machinery and equipment was found to be 
in perfect condition, and there has been no hitch since the open- 
ing. The new mills are large and roomy and furnish ideal con- 
ditions for workmen. 

Six additional mills will be started within a month, and 
eventually the tin plant will consist of 36 mills. A party of 
officials of the company visited the new department shortly 
after work had commenced and inspected it. The party con- 
sisted of the president of the company, B. F. Jones, Jr., Vice- 
Presidents Willis L. King and William L. Jones, Secretary 
W. C. Moreland, James Laughlin, Jr., and the heads of all the 
principal departments in the company’s .various plants, They 
were shown through all departments of the Aliquippa works by 
W. H. Lewis, general superintendent. The new industrial 
town of Woodlawn, being built by the company for the men at 
Aliquippa was of especial interest. Five hundred houses are 
being built and families are moving in at the rate of two a day. 


Don’t Be Odd. ‘The wise business man keeps his eye on 
the other fellow. The ‘‘other fellow’’ in the canning business 
has ‘‘A Complete Course in Canning,’’ priced at only $5.00. 
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JOHN G. MAIER’S SONS, 


STOP THAT RUST ON YOUR CANNED GOODS AND USE 


MAIER’S SILVER LACQUER 


WE MANUFACTURE LACQUERS, ALL C a, 
FOR BRIGHT AND RUSTY CANS. : : 


BALTIMORE, MD. 


CORN AND 


TOMATO 
AYARS CAPPERS 


MACHINERY 


NEW AND SECOND HAND MACHINERY 
Agents for the celebrated Smiley Tomato peeling knife and the Perfect Can Stamping Machine 


A. K. ROBINS & CO., 724-26 E. Pratt St., 


Baltimore, Md. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


THE TRADE. 


THE QUERY: 


How to increase the consumption 


of Canned Goods? 


THE ANSWER: 
QUALITY. 


The First Requisite: THE RIGHT RECEPTACLE. 
The Right Receptacle: THE SANITARY CAN. 
THE ORIGINATORS: Sanitary Can Company. 
THE PRESENT MAKERS: Sanitary Can Company. 
THE FUTURE MAKERS: Sanitary Can Company. 


Factories: 
Fairport, N. Y., Indianapolis, Ind. 
Bridgeton, N. J. 


General Office: 
447 W. FOURTEENTH STREET 


NEW YORK CITY Sanitary Can Company, Ltd. 
Niagara Falls, Ontario. 


CANS MANUFACTURED UNDER MAX AMS PATENTS 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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NEW YORK MARKET. 


Reported by Special Correspondent. Market Conditions. 
Changes and Outlook. 


NEw York, May 18, 

Holders Anxious to Sell.—Perhaps business has been a 
shade more active than it was last week, but that isn’t saying 
very much. Conditions are still more or less unsatisfactory and 
unquestionably a considerable proportion of holders are becoming 
tired and are looking for business at any price. Some declare 
that this applies only to the weak holders, but there is a good 
evidence that someone besides the weak holders are looking for 
business and are not adverse to reducing quotations a bit if it 
will bring trade. It is not so easy, as some have discovered, to 
trace out these sales, but it is reported that a number have been 
made. This observation applies more especially to tomatoes 
than it does to any other variety, though in some instances corn 
is included in the same category. Whether all holders are be- 
coming anxious to dispose of their stocks or not is not as clear, 
but that some are needs no further elucidation. The sentiment 
is in the air and sales will be made, even if these transactions are 
wholly without profit. 

Tomatoes.—The market has eased off a bit under dull 
trade and increasing pressure to sell. Some holders who have 
but small quantities left are anxious to dispose of them and are 
accepting reduced prices for their stock. It has been reported 
that sales at 60c. f. 0. b. shipping point have been made, but 
when the question is asked it is pointed out that such goods 
could not be up to standard or else there was some other reason 
for the reduction. Nevertheless, the persistent rumors seem to 
prove conclusively that some business has been transacted at 
lower figures than are given out in quotations. Whether this 
pressure to sell represents a sporadic demand, or whether it is a 
settled policy on the part of a few is a question more easily asked 
than answered. Dullness has controlled the market and it has 
seemed some of the time as though those dealers who had toma- 


toes had them only for the purpose of turning them into money 
as speedily as possible, even at reduced figures. Movement is 
limited in all positions, and retailers are complaining of poor 
collections. Some say it is almost impossible to obtain money, 
and frequently they are compelled to resort to all sorts of subter- 
fuges to get along. When financial conditions are as bad as 
that liberal sales of canned goods can scarcely be expected. In 
futures nothing has been done. So far as known not a sale of 
importance has occurred during the week. 

Corn.—The business has been restricted and sales have been 
made in instances at lower figures, though what these fresh 
prices are in individual instances can scarcely be determined 
from what is said. That holders have about decided that the 
remaining corn must be sold regardless of the price obtained 
appears to be conclusively proved by numerous little things 
about the market. And the situation has not improved during 
the week just passed. No planting has been done in corn pro- 
ducing sections aside from the more southerly localities and 
there is no possible means of estimating the coming crop, but 
apparently packers are under the impression that it will be 
ample, else they would be more insistent upon obtaining the 
high prices that have prevailed? Spot movement has been so 
light of late that it has amounted to practically nothing. The 
future sale has been restricted. to only small lots, and these have 
not sold readily, so it can be seen that the trade in corn is under 
rather poor conditions now. Perhaps they will improve in the 
future, but for the present they are too insignificant to be con- 
sidered. 

Peas.—Some forcing of medium and low grade peas has 
been done during the week, but even that hasn’t created any 
especial activity. In most quarters dealers appear to be reason- 
ably well stocked and sales are in a hand to mouth style which 
indicates dull business. No futures are selling now and the 
fields planted earlier are but just beginning to germinate, hence 
it is impossible to make any predictions regarding the coming 
crop. 

Fruits.—Business in all sorts of fruits is merely moderate. 
The better grades of California peaches seem to be in reasona- 
bly good conditions, but aside from that little is done from day 


THE EVERETT B. CLARK SEED CO. 


SUPERIOR SEEDS 
GREEN BAY, WIS. MAIN { MILFORD, CONN. 


EAST JORDAN, MICH. OFFICE 


GROWERS OF FOR CANNERS 


Liberal advancements made on 
consignments. 

Lowest prices for best makes of 
Cans and for Canners’ Supplies. 


W. E. ROBINSON & CO. 


Canned Goods Commission Merchants | 
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SPECIAL-AND-MACHINE || GEO. W. ZASTROW, 


< MECHANICAL ENGINEER. 
ae 1404 to 1410 Thames St., | BALTIMORE, MD. 


BRUSHES 


OF ALL SORTS 
QUICK SERVICE GUARANTEE, ABSOLUTE 


LAITNER BRUSH CO., Detroit, Mich. 


JUST GET OUR PRICES BEFORE PLACING THAT ORDER 


The ‘‘Eureka’’ Can Filler 
has no equal. 
Thoroughly efficient; great 
capacity. 


Every can well filled. 
Automatic in operation. 
Guaranteed satisfactory. 

Prompt delivery. 


The S. Howes Co. 
IMPROVED STEEL PROCESS KETTLE. 
“Hureka”’ Works, Manufactured to hold 800, 1,000 and 1,200 2-Ib. cans. Conceded to be the best; hun- 


N dreds in use. Double thermometer pocket riveted to each kettle. Constructed so as to 
Silver Creek, ‘ . Y. use either water, dry steam, or open bath process. 


What Some Users Say: THE CAN 


STANDS STILL 


“We run for weeks and did not lose a can.” 
“No need for poor cans unless you want them.” 


‘“‘We have the seamer running fine, have not lost a can in two 
weeks.” 


‘“‘We run hundreds of cases and not a can lost.” 
The can stands still. No slop, no waste. 
This machine is designed for sealing open top cans after being 


filled. 
The operator places the filled can, with the cover in position, : 
on the conveyor on the left as shown. The can is taken under a \ 


header, where the cover is pressed into position and fastened there; 
it is then taken into a dial which moves it around into the seaming 
head, where the can stands still during the seaming operation. 
These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cams per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


Patents 
A Great Success. Why Not Use Them? 7 
The Improved Lock and Lap Side Seam for Open Top Double « 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED With Automatic Feed ro pla tin 
by us. MANUFACTURED BY 


We are the sole owners of this patent. L. ). A. STEWARD 


All persons are warned against infringing this patent by mak- 
ing or using sanitary cans with lock and lap side seam. Rutland, Vt. - U.S. A. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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today. Holders want full prices, but buyers insist upon reduc- 
tions, as the price of purchases and some packers are quite well 
satisfied to do business upon lower rates. The outlook for the 
coming season cannot be determined yet, but there are those 
who say the season will not be a good one. These lugubrious 
prophets are not especially influential, and their depressing talk 
influences trade but little. 

Salmon.—The market is fairly active, but supplies are so 
scarce and prices are so firmly held that it is difficult to obtain 
business excepting under a case of absolute necessity. Buyers 
are not taking hold unless the condition of their own stocks re- 
quire it. Red Alaska has been sold as high as $1.55 for talls 
and other grades range proportionately high. ‘There is an im- 
pression in the trade that the coming season will see opening 
prices much higher than ever before, and $1.25 for red Alaska 
has been mentioned as the figure. Few doubt this since the ad- 
vance sale, subject to opening prices when made, has been so 
large that buyers are likely to be prorated whatever the total 
pack may be. Some buyers place liberal orders, figuring that 
some prorating will be done, and perhaps when it is finished to 
the satisfaction of packers they may be left with about what 
they require. Of course it is too early to make any predictions 
regarding the coming pack, but it is to be noted that a consid- 
erable proportion of the most experienced ones in the trade are 
inclined to think that the pack will be relatively small this sea- 
son. Of course there is no warrant for the assertion—it is 
merely a guess. One man’s guess is as good as another, and 
the guessing of a few may be reasonably accurate. The higher 
grades of fish were wanted, but the supply is limited and sales 
are restricted in consequence. 

Sardines.—It is expected that new pack domestic sardines 
will be ready for shipment about June 1. So far no opening 
price has been made because packers are uncertain what to do. 
Last year they lost money on nearly everything they put out. 
This year they intend making prices high enough so the loss 
will not be quite so apparent. The price was so low last year 
that consumption increased enormously, and the market is now 
bare of everything but three-quarter mustards. Plenty of them 
seem to be available, though in some quarters they, too, are run- 
ning short, and it is practically impossible to buy any variety. 
Meanwhile demand continues and buyers are ready to place lib- 
eral orders, no matter what the opening price may be. 

HUuDSON. 


Canned goods reach the court of last resort—the con- 
sumer—tlrough the retailer, and the canners are fully alive to 
the importance of the ‘‘man behind the counter.’’ If you would 
become advised of the latest news among the retailers, secure a 
copy of the Retailers’ Journal. This is a monthly magazine 
dealing with the grocery trade, and the subjects are handled in 
a broad, business-like, up-to-date manner. Their advertisement 
has been appearing recently in THE TRADE. 


Don’t be Odd. The wise business man keeps his eye on 
the other fellow. The ‘‘other fellow’’ in the canning business 
has ‘‘A Complete Course in Canning,’’ priced at only $5.00. 

THE TRADE. 


CHICAGO MARKET. 


Special Correspondence to ‘‘The Trade’”’ 


CHICAGO, May 18, 1gro. 
Weather and Fruit Crop.—The great dependence of 
Chicago for apples, berries, peaches aud grapes is upon the 
southern peninsula of Michigan, which might fairly be called 
Chicago’s orchard and garden. In that connection we might 
mention that Detroit and a few hundred smaller cities also re- 
gard the Southern peninsula of Michigan, lying between the 
two great lakes (Huron and Michigan) as their orchard and 
garden, as well as a summer vacation or play ground. Half a 
dozen lines of great lake steamers ply regularly, during the sea- 
son of navigation, between ports on the eastern shore of Lake 
Michigan and Chicago; goirg over laden with outing and vaca- 
tion pleasure seekers and great cargoes of merchandise, and re- 
turning loaded to the water line with barrels, boxes and crates 


' of fruit and vegetables. 


There are a number of splendid canneries located on that 
peninsula which pack large quantities of peas, string beans, 
apples, peaches, berries, some tomatoes, lima beans and other 
articles into cans, and they do it well and honestly, and with 
great care. The moisture of the winds blowing across the lakes 
and then across this great peninsula stem to give to that section 
a cool, temperate climatic condition and steady temperature, 
which protects its products from drought and brings them to 
slow but perfect maturity and flavor, and enables growers to 
deliver them at city markets, or at the canning factories, in 
splendid and excellent condition of edibility and flavor. 

The region is, however, very susceptible to early and late 
frosts, and though the protracted cold we have experienced has 
not injured the prospects of that section for peas, beans, toma- 
toes and other vegetables, planting there being much later than 
farther south, the fruit crop has been badly injured. I cannot 
more accurately describe the injury to thé fruit crop in that sec- 
tion than to copy a portion of a letter of date May 12, from a 
reliable and experienced packer and grower of that section. 

I have not permission to publish his name or address, as 
the letter is ‘‘personal,’’ but it is enough to say that he knows 
what he is talking about, and writes what he knows, as follows: 


MAY 12, Ig10. 
‘‘Just a few lines to let you know that last night’s freeze 
here has practically finished the small fruit crop of cherries and 
gooseberries, while plums were entirely ruined previous to last 
night’s freeze. Up until last night I was figuring on about 50% 
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CANNED GOODS 
No. 3 S. FRONT STREET, PHILADELPHIA, PA. 


RKITTREDGE 


‘ts 


THE TRADE 13 


of acrop, but this A. M. that 50% that remained on the bushes 
is letting loose and dropping. Nine out of ten bushes in my 
patch I candidly believe will be without a berry. The growers 
here all think that this last frost has injured the peach and 
apple crop, as the trees, especially the apple, were in full bloom. 
On these it will take at least ten days in order to get any defin- 
ite idea of the exact damage There is no use to hold out any 
encouragement with reference to the cherry, plum and goose- 
berry, as these three crops are ‘‘done gone.’’ We have had 
eight heavy frosts in the past three weeks here. This A. M. 
the thermometer went down to 28 degrees, and the clover fields 
were frozen so that they would break off.’’ 

Since the 12th, on which the above was written, there have 
been several more freezes, and even now (17th May) the wea- 
ther continues cold and discouraging. 

Canned Tomatoes.—No change in the situation at Chicago 
from last week has appeared, and though there is a steady 
movement, the market is without features of interest. 

Canned Corn.—The situation is unchanged and may be 
designated as quiet but firm, for the spot market. Futures in 
canned corn have been heavily sold, many of the largest canners 
being now sold up to their full capacity and but few canneries 
are offering or urging their product on the market. 

Canned Peas.—Quite a business has been done during the 
week in canned peas. Full grade fancy quality canned peas are 
very difficult to find, especially in fancy Horsford or Admiral 
sweet peas. One lot of Fremont Cannery Co. (Mich.) fancy 
peas is said to have changed hands the past week between 
jobbers, (only a small line however), at prices ranging from 
$1.20 to $1.50 per dozen as to size. The inference is that the 
goods were bought to be shipped and used for private label. 

Some offerings of very cheap and very poor peas were made 
this week, of Indiana and Wisconsin packs at 6oc. f. o. b. can- 
neries. One small lot of fair No. 5 sieve Alaska Early June 


was sold f.o. b. Chicago for 5734c. per dozen, but the peas 
were quite hard and had some yellows mixed in. 


About Lacquered Cans.—The French and other foreign 
canners decorate nearly all their cans, sardines and other canned 
products. The salmon canners lacquer all their cans except 
those that are labeled with wrapper labels or underwrapped; the 
meat canners either lacquer or paint all their cans. The manu- 
facturers of nearly all tin containers, with only a few exceptions 
like baking powder which is a dry product, lacquer their cans. 
The only exceptions to the rule are canners of fruit and vege- 
tables in the United States, many of whom not only do not lac- 
quer their cans but seem to think that a thin coating of rust 
lends prestige to their goods. They store their corn in leaky 
sheds and warerooms, pack them partialy full of fruit or vege- 
tables process them in water laden with can leakage, do not 
wash the cans off, leaving them all smeared with tomato or corn 
sediment, machine label them carelessly so that the labels are 
loose, pack the cans in a case of thin weak wood insecurely 
nailed together and ship them out with an old smeared stencil 
on the front of the case or one label partly loose and partly 
pasted, upon the end of the case. The goods are frequently in- 


sufficiently processed or sealed and begin to develop leaks and 
rusties before they have left the factory. 


Then everybody including the editors of canned goods 


papers ‘‘can’’ the jobbers for rejections and for trying to buy 
goods at the lowest market prices. 


Lacquering cans which I am told can be done at a cost of 


not to exceed half a cent per dozen would keep tinned goods 
free from rust for years and heavily decrease the loss by leaks, 
rusties and rejections. Why not lacquer them? 


WRANGLER. 


Maryland Fruit Injured by Frost. 


Hagerstown, Md., May 16.—There was another killing 
frost in sections of Washington county last night, doing wide- 
spread damage to small fruit and vegetables. The frost is re- 


The 


Harris Patent Power 


Hoisting and Carrying Machine 


Sole Owners and 
Manufacturers 


Baltimore, Md., Dec. 20, 1909. 


The C. S. Harris Co., 
Rome, N. Y. 
Gentlemen:- 

Replying to yours of 
recent date as to whether or not 
our Harris Hoist and Conveyor 
hasj been satisfactory, will state 
that it has. We have used it for 
several years. It is a machine 
that shows practically no wear 
and will last a life time, 
and it is in every way 
eminently satisfactory 
for the requirements of 
a canning house. You 
will probably note that 
we have never been 
obliged to call upon 
you to replace any worn 
out or broken parts. 


Yours truly, 


D. E. Foote & Co., 


Inc 
Geo. T. Phillips, 


Pres 


C. S. HARRIS COMPANY, - 


ROME, N. Y. 
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ported to have been heavier than either of the two frosts of two 
weeks ago, when the strawberry crop was practically ruined and 
thousand of vegetable plants were killed. Additional damage 
was done to the strawberries and growers believe that their loss 
will be almost total. : 

While gardeners suffered heavily by the damage done to 
their plants, acres of tomatoes, beans, cabbage, etc., were re- 
planted after the recent freeze and most of these plants have 
been blighted. 

The mercury fell to 30 degrees last night and ice formed 
one-fourth of an inch thick. It is possible that some varieties 
of peaches and strawberries have been injured by last night’s 
frost and the unusually cold weather, but the extent of the 
damage cannot be estimated at this time. 


Purity in Canned Goods. 


Packers Commended by the State Food Commissioner. 


[Special Telegram to Public Ledger. ] 


HARRISBURG, March 13.—‘‘The result of the investigations 
of the Dairy and Food Division during the past year is a clean 
bill of health for the canned goods put up in Pennsylvania and 
throughout the country,’’ said James Foust, Dairy and Food 
Commissioner, today. ‘‘With the exception of such foreign 
productions as French peas, which contain salts of copper, and 
which have been driven out of the State markets, and mush- 
rooms, which were bleached with sulphurous acid, there were 
no prosecutions for the vending of canned goods in this State in 
the last year. Seven hundred and forty-five samples were pro- 
cured from various sections of the Commonwealth, and all were 
carefully examined by competent chemists. 

‘*The canned goods purchased and analyzed consisted of to- 
matoes, corn, peas, beans, fish, potted meats of all kinds, 
together with a great variety of soups. It is with much satis- 
faction I bear testimony to the sincere desire of the American 


canners to co-operate heartily and sincerely with the pure food 
authorities of this State and the country at large. 

**At one time considerable prejudice had been aroused in 
the public mind against canned goods. This was the result of 
bad work by unscrupulous persons who were anxious only to 
procure quick monetary returns, regardless of the quality of 
their goods or the effect upon the public health or the public 
disposition toward canned goods. I am convinced that all this 
has been remedied.’’—Copy of clipping. 

You can help the cause of publicity by asking your local 
paper to insert the above clipping as a matter of news. 


FRANK E. GORRELL, 
Secretary Publicity Bureau. 


In 1925. 


They’ ve torn the slab of codfish down 
And ripped out all the bins, 
And cast away the canisters 
And substituted tins ; 
They’ve fired the oatmeal barrel out, 
The stuff’s in cardboard now ; 
Molasses in tin-plate is clad 
And syrup too, I vow. 


The oil-tauk’s kept from public view, 
I miss the clinging smell ; 

I miss the cracker barrel, too, 
That served so long and well ; 

And scoops and scales neglected are, 
For even sugar’s sold 

In neat cartons, so aifferent from 
The jog-trot days of old. 


The show-case is ubiquitous, 

The window’s oftgre-dressed, 
The man behind the counter gives 

His views of brands with zest ; 
The march of progress everywhere 
’ Is plain for all to see, 
But I confess the changes shock 

Some ancient guys like me. 

—MERCHANT’S REVIEW. 
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California Market. 


The Situation in the Pacific Coast States, as reviewed by 
our Special Correspondent for the past week. 


SAN Francisco, Cal., May 14, 1910. 

Factories Will Soon be in Operation.—Within a very 
short time canning operations will be quite general throughout 
the fruit and vegetable growing districts of California, and 
preparations are being made for the opening of many plants 
that have not been operated for several seasons. Shipments of 
cherries to the Eastern markets are now going forward in car- 
load lots, and it will be but the matter of a couple of weeks 
before the canneries commence operations on this fruit. Apri- 
cots are commencing to come into the market, but it will be 
almost a month before the canning varieties will be ready. 
Berries are ripening, and within a short time operations will be 
commenced upon these. The pea crop is also about ready to be 
harvested, and a record pack of this vegetable is expected as 
the acreage is much larger than usual and the crop is in splen- 
did shape. Crops are in better shape than is usually the case 
at this season of the year, the absence of frost making them 
heavy, and the abundance of moisture keeping orchards and 
gardens in good shape. Not in many seasons has it been neces- 


sary to do much thinning in the orchards, but this work is not _ 


being neglected, as has often been the case, and fruit promises 
to run to large sizes. In the asparagus growing districts a rain 
would have been welcomed a couple of weeks ago to soften the 
crust that has formed in some sections, but most of the grass 
now being harvested is still of splendid quality, and canning 
operations will be continued for five or six weeks yet if canners 
desire to put up the goods. 


Low Prices on Asparagus a Benefit.—In connection with 
the production of asparagus this season it may be noted that 
while canners have been forced to reject some offerings, and 
some fresh stock has been destroyed in San Francisco, growers 
have been able to get rid of the bulk of their crop, and the far- 
sighted ones among them see a decidedly bright future for this 
vegetable. Since the canning of this article commenced in Cali- 
fornia, growers have been accustomed to secure good prices and 
some have made fortunes from their asparagus beds. The lim- 
ited quantity of asparagus produced resulted in high prices for 
the canned article and the demand was greatly curtailed. Only 
recently have the largest beds come into bearing, and naturally 
the price has been brought down to a low level in order to place 
the product within reach of all. 

Growers who expected to secure the high prices of a few 
years ago have been disappointed, but most of them have been 
able to contract their product at remunerative prices. Ship- 
ments of the fresh article to Eastern markets were heavy this 
season, and will be heavier in succeeding years, as this article 
becomes better known. Shipments of fresh asparagus are con- 
sidered to be a decided benefit to canners, for a taste is culti- 
vated for this vegetable, and the canned article is, as a rule, 
superior to the fresh article. Asparagus, to be good, must be 
cooked shortly after it is harvested, and as most of the canning 
plants are located at the fields a fine canned product is the 
result. The possibilities for an expansion in the demand for 
both canned and fresh asparagus are very great, and there is 
little doubt but that within the course of two or three years the 
output of the present acreage will be fully absorbed and addi- 
tional beds can be planted with profit. The average prices that 
have been paid for asparagus even this season have made fair 
returns to the farmer, and the disappointment is largely that 
they have not been on the enormous scale of some previous 
seasons. 


Do You Wash Berries, 
Fruits and Vegetables? 


It’s a simple matter, but it means clean goods and quality— 


I can show you how to do it, and will save you labor and raw material. 


Md. Savings Bank Building 


BALTIMORE 
Bell ’Phone, St. Paul 5906 


E. J. JUDGE 


CANNERY REQUIREMENTS 
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The distributing departments of the various asparagus can- 
ning companies have been busy during the past ten days, send- 
ing out shipments of this season’s pack. The storage facilities 
at many of the canneries are small, and wherever possible pack- 
ers are making early delivery of goods. 

Prices on Peas Reduced.—Now that the pea canning sea- 
son is at hand the California Fruit Canners’ Association has 
seen fit to make some changes in its 1910 prices on this 
canned vegetable, and has reduced the previous quotations on 
extra fine sifted, extra sifted and standard. The reductions are 
15c., roc. and 5c. respectively. 

Canned Salmon.—Tie Alaska Packers’ Association has 
received word from Alaska, stating that a number of its vessels 
had reached their destination safely, and that the can making 
plants were already busy. Although this concern is now the 
largest individual owner of American vessels it is desired to add 
to the fleet, and negotiations are now under way for the pur- 
chase of the Astral and Atlas, two wind jammers belonging to 
the Standard Oil Co. 

The salmon fishing season opened on the Columbia river on 
May 1, and it is stated that the initial run of fish is the heaviest 
that has been experienced in the past twenty years. Opening 
prices on Columbia river salmon are expected shortly, and the 
impression prevails that they will be higher than they were last 
season. It is probable that talls will be quoted at $1.75, an ad- 
vance of roc.; flats at $1.90, an advance of 15c.; and half pounds 
at $1.10, an advance of 5c. Some packers express the opinion 
that the price of the latter size should be kept as it is, as a 
higher rate would mean that retailers would be forced to sell it 
for 15c. instead of a dime. 

Canned Whale Meat.— When the whaling schooner Leti- 
tia arrives home from an eight month’s cruise in the’ Behring 
Sea, there will be on board, if any whales are captured, ten 
thousand two-pound cans of whale meat, which the first mate, 


William Macomber, claims is as tender and nutritious as the 
finest veal. The whaler is taking North this season a small but 
complete canning plant, and it is announced that conttacts have 
already been secured for the expected pack. Each full grown 
whale will yield from four to five tons of good meat, and in the 


’ event of the article becoming popular, it is anticipated that in 


the future all whalers will be equipped for putting up this arti- 
cle. The meat of the whale is described as being of a light red- 
dish color, resembling fresh veal more than anything else. 

News Notes.—The California Fruit Canners’ Association 
has leased the Fontana cannery building at Healdsburg, owned 
by it, to a packing house concern, having long ago removed the 
machinery. 

F. W. Hetherington, the Yuba City manager of the inter- 
ests of the California Fruit Canners’ Association at that place, 
states that it is probable that the cannery will not be operated 
there this season. The company has not been able to secure 
adequate drainage facilities for the waste from the cannery, and 
will not attempt to run until this matter is remedied. The 
plant was closed last year for the same reasons. The town 
trustees are now investigating the matter, and an efficient drain- 
age system may be installed shortly. The Armsby Preserving 
Co. is experiencing the same trouble. 

Apricots for canning purposes are being contracted at Anti- 
och for $20 a ton, and more than 500 tons have been engaged 
there. Several growers at Oakley have sold their crops for $25 
a ton. 

Captain Peter Nelson, of San Francisco, recently combined 
his fisheries interest in Alaska with the Alaska Fishermen’s 
Packing Co., and has gone North to take charge of this com- 
pany’s Bristol Bay plants. Formerly he owned salting sta- 
tions at Koggiung and Egoshak, and these stations will be 
operated as before, but next season it is planned to establish 
canneries there. 


Pat. Nov. 19th, 1901, 
Pat. June 30th, 1905, 


The Capacity of the Lock Seam Machine is 50,000 bodies in ten hours, formed perfectly round, uniform in diameter, and free 


from breaks or ridges around the body. 


The perfect forming of the bodies by this machine prevents mashes by the heading machine, and insures a large saving of solder 


in floating on the tops and bottoms. 
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High Speed Automatic Can Making 
Machinery for Open- Top and Packers’ Cans 


Bliss No. 25 Automatic Square Can 
Header and Squeezer _ 


This machine automatically heads and squeezes both ends of square 
asparagus cans, tapered beef cans, and a similar class of work at the rate 
of 40,000 cans per day. It may be backed up to and worked in conjunction 
with the body-maker, the bodies being automatically fed into the machine 
from the body maker. 

The machine is continuous in operation (not intermittant). In changing | 
over from one size can to another the parts necessary are few, and the change 
quickly made. Adjustment is provided to take care of any slight variations 
in the size of can heads. Write for ful) details. 


CAN MAKING MACHINERY CATALOGUE WNo. 14 


ON REQUEST 
PATENTED 
Bliss No, 25 Automatic Square Can Header and Squeezer 
E. W. BLISS CO., 
25 ADAMS STREET, BROOKLYN, N. Y., U. S. A. 


Representatives for Chicago and vicinity: 
STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 


JONES’’ 
LOCK SEAM BODY FORMER “THE JONES” 


WITH SIDE SEAM SOLDERING ATTACHMENT 


Capacity 
50,000 to 60,000 
perfect can 
bodies in 10 
hours 


ROTARY POSITIVE BLOWER 


Write For Prices 


FOR SALE CHEAP 
One Slaysman Lock Seam Body Former with 
Soldering Attachment. 


IN EXCELLENT CONDITION 


PATENTED NOV. 23n0, 1909 


THE JONES MACHINE PAcrony. 22722 streer, Baltimore, Md. 
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The World’s Fair.—At the mass meeting held in this city 
a short time ago to raise funds for the World’s Fair project, the 
sum of $4,089,000 was subscribed by local business men. 
Among those interested in the canning trade and in the distribu- 
tion of canned goods who made subscriptions of stock were to 
be noted the following: Alaska Packers’ Association, $25,000; 
California Fruit Canners’ Association, $25,000; Getz Bros. & 
Co., $3,000; North Alaska Salmon Co., $2,000, and others with 
smaller amounts. Since the first meeting an additional million 
dollars has been raised, and it is considered certain that the 
great event to celebrate the opening of the Panama canal will be 
held in this city. 

BERKELEY. 


A Most Commendable Issue. 


We are just in receipt of a copy of the first annual edition 
of the Manila Times, it being a special Investors and Settlers 
Number. 


We have heard in the last few years a great deal about the 
onward strides that have been made in the Philippine Islands, 
‘and if this issue is to be taken asa sample of the way they do 
things there, we must admit that the stories we have heard are 
based on fact. 


The book, or rather magazine, contains 124 pages and 
cover, and is profusely illustrated with photographs and live 
advertisements. The subjects deal with the general conditions, 
trade, education, etc., in the Islands, and are handled in a most 
up-to-date manner. 

In a word it is the best ‘‘booster’’ edition we have seen in 
a good many days, and we extend our congratulations to the 
publishers across the sea—The Times Publishing Co.—on the 
commendable issue they have gotten out. 


The Use of Chemicals in Food. 


Section 5 of the Maine Food and Drug Law provides that 
“‘the director of the Maine Agricultural Experimenc Station 
shall make uniform rules and regulations for carrying out the 
provisions of this act’’ and ‘‘also adopt or fix standards of purity, 
quality or strength when such standards are not specified or 
fixed by law.’’ It further provides that ‘‘such rules, regulations 
and standards shall, where possible, conform to and be the same 


as the rules and regulations’ adopted for the enforcement of the 
National Food and Drugs Act. 


In accordance with these provisions of the law and the action 
of the United States Board of Food and Drug Inspection, the 
use of benzoate of soda in vegetable products, alum in limited 
amount in pickles and saccharine in carbonated beverages is at 
the present time allowed in Maine provided the presence and 
amount are clearly and plainly stated on every package of foods 
containing these chemicals. No other chemicals can under any 
conditions be lawfully used in foods offered for sale in Maine. 
THIS CONCESSION SHOULD NOT BE TAKEN AS EVIDENCE THA‘ 
THE FooD AND DRUG OFFICIAL OF THIS STATE ENDORSES OR 
WISHES TO ENCOURAGE THE USE OF CHEMICALS IN FOODS. 

There has, as nearly everyone is aware, been a very large 
amount of discussion recently regarding the advisability of per- 
mitting the use of benzoate of soda in food, a discussion largely 
brought on by the report of the so-called ‘‘Referee Board’’ of 
some of the foremost chemists in this country who were appointed 
by the Secretary of Agriculture to carry on investigations in 
regard to the effect of benzoate of soda upon human beings. 
Previous experiments under the direction of the Department of 
Agriculture had generally shown harmful results from the use 
of preservatives of all kinds. The experiments of the Referee 
Board would seem to point in the opposite direction. It should 
be noted, however, in this connection, that their experiments 


OLIVER J. JOHNSON, President. 
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CURES ALL ILLS THE CAPPING MACHINE 


Operate your capper with gas pro- 
duced by the 20th Century Gas 
Machine. The results will surprise 
you. The fire is quick, clean and 
uniform. 

The flame is small, but the heat is 
intense and is applied right to the spot 
where needed. Will keep your capper 
properly heated no matter how fast you 
run it. 


SIMPLE 
RELIABLE 
SAFE 
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Le 
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The 20th Century Gas Machine. 


FORNISHED 
ON APPROVAL 


THE C.M. KEMP MFG. CO. 
BALTIMORE, MARYLAND. 


LATEST IMPROVED 


CUTTERS! 


Produce that 
Long, Fine Cut Kraut 


Also Manufacture 


Core Cutters, 
Vegetable and 
Mince Meat Cutters 


JOHN E, SMITH'S SONS CO. 


BUFFALO, N. Y. 


World's Greatest Kraut Cutter 


* MANUFACTURERS OF 


XES SHO 


LOMBARD & CONCORD STS. 
BALTIMORE, MD. 
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POOR LIGHTING 


No one can do their best work 
in a poorly lighted building of any 
kind. The dark quarters are depressing 
and you do not feel energetic. The Mil- 
burn light overcomes the difficulty. As 
it can be carried about with all safety, 
and gives a strong powerful light at 
practically no expense, every cannery 
should have one. 
6C,000 sold. 


1,000 candle power 
for one hour 144c. Sent anywhere on 
approval. Ask for a catalogue while 
you have it in mind. 


THE ALEXANDER MILBURN. CO, 


507 W. Lombard St. 
BALTIMORE, MD. 


REQUIRES NO 
ATTENTION 
DURING USE. 
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MADE FROM ACETYLENE GAS 
| 
NO VALVES 
NO PUMPS 
(Wie NO GAUGES 
| 


20 THE TRADE. 


were continued for short periods of time only and tkat the 
subjects were mature, healthy individuals. What the results 
might have been had the experiments been continued for a period 
of several years, as is the case when one continually uses foods 
preserved with benzoate of soda, or had the subjects been in- 
valids or infants, they do not pretend to say. 

In view, therefore, of the necessarily incomplete nature of 
these experiments of the Referee Board, or the fact that the only 
arguments brought forward by the only champions of the use of 
preservatives in foods—the manufacturers who use benzoate of 
soda in their products and the manufacturers of benzoate of soda 
itself—are (1) not that it is BENEFICIAL but that it is NoT 
HARMFUL and (2) that its use is necessary for the preservation 
of certain classes of food which could not be made to keep with- 
out it (a statement which is, however, contradicted in word and 
practice by many manufacturers who prepare the same foods 
without the use of artificial preservatives and say that cleanly 
and wholesome ingredients and sanitary manufacture are the 
only requisites for making their preparation without preserva- 
tives possible); and in view of the fact that the physicians of 
the country, almost without exception, express themselves un- 
qualifiedly against the use of drugs of any sort in foods; it would 

seem that the desirability of the use of benzoate of soda as a 
preservative is at least doubtful. 

But there is another question to be asked relative to the use 
of benzoate of soda in food which is fully as important as the 
question whether the drug itself is harmful; does the use of 
preservatives in food permit the use of inferior, waste or damaged 
materials in the preparation of foods in which they are used? 
And the answer to this question seems to be in the affirmative. 
Manufacturers, however, who desire to use benzoate of soda in 
their products claim that the preservative cannot possibly conceal 
inferiority because it is beyond its power to do more than keep 
the goods in their original condition; that is, it cannot improve 


what is once spoiled. This is true as far as it goes; but they do 
not add the perfectly obvious fact that the use of an artificial 
preservative will keep goods that are just on the point of spoil- 
ing from going beyond that condition to the point when they 
will be absolutely unfit for use, and the use of a preservative 
may make a food product salable when normally it would spoil 


before it couid be gotten to market. That goods in sucha 
condition are inferior there is no question. 


A specific instance that has recently come under our direct 


‘notice is an illustration of the real purpose of the manufacturer 


in adding preservatives to food products. Last spring one of 
the inspectors from this Station purchased from a Maine dealer 
a bottle of catchup which, according to the label, contained 1-10 
of 1 percent of bonzoate of soda. On analysis these goods 


were found to contain 2-10 of 1 per cent of benzoate of soda, or 
twice as much as was declared on the label. The Maine dealer 


established a written guaranty from the manufacturers and the 
matter was accordingly taken up withthem. Their explanation 
of the presence of the excess of preservatives was, in brief, as 
follows:—the lot which we sampled was part of the catchup 


which they made in the fall and winter of 1907; 1907 was a poor 
tomato year and many of the tomatoes which they received were 
in ‘‘very poor condition;’’ consequently the tomato pulp, which 
is stored in barrels and preserved with benzoate soda until they 
are ready to make the catsup, was more likely to spoil than on 
years when the stock was better, and naturally more preservative 
had to be added to keep this half-decayed pulp than would be 
needed for healthy pulp. Accordingly, when they came to 
prepare the catsup and diluted the pulp with the ordinary amount 
of other ingredients, there was more than the usual 1-10 of 1 per 
cent of benzoate of soda in the finished product. Does this look 
as if the addition of artificial preservatives to food was done 
solely out of consideration to the public, in order that the goods 


might not spoil on the hands of the consumer if he did not use 
them immediately after they are opened. 


SIMPLICITY, THATS THE WORD 


Not since the day of the introduction of the DOUBLE SEAMER, 

_has the demand been so great as it is this year for AMS No. 2 AU- 

TOMATIC ADJUSTABI,E DOUBLE SEAMERS, with all improve- 
ments up-to-date. 

THE SIMPLICITY of our No. 2 DOUBLE SEAMER is what 
sells it. Any boy or girl can run it without first graduating from a 
Technical College. 

It is easy to adjust to any standard size can. 

If you’re running power machinery just hitch a belt to our 
Double Seamer, and the machine will do the rest. If you’re not 
using steam, get a double seamer with our Electric Motor attach- 
ment, string a wire from the main circuit and turn on the power. 
The Double Seamer will do the rest. Just the easiest thing in the 
world and no trouble. 

We're selling any quantity of the No. 2 Automatics, and we have 
a peck measure of testimonials which tell the same happy story 
allover the country. A satisfied customer is our best asset. 

If you want full particulars send usa line, but doit quick. Our 
factory is now running day and night in order to fix you up in 
time, but we’ll doit if we say so. Ams always keeps his word. 


NEW SEAM SANITARY CAN 


Are you using AMS’ NEW SEAM 
SANITARY CAN? It’s the best 
that there is to be had. We cannot say 
more, yet much may be said of its merits. 
SEALED without heat, SOLDER or 
objectionable Fluxes. 


NO HOLES NO CAPS ENTIRE TOP OPEN 


MAX AMS MACHINE COMPANY 


MOUNT VERNON, NEW YORK CITY, U.S. A. 


Corso del Valentino 13 


AAM No.2 AUTOMATIC ADJUSTABLE 


DOUBLE SEAMER 


European Office South American Office 


BEUNOS Al 
TORINO, ITALY ° RES ARGENTINA 


WE MANUFACTURE ALL KINDS OF MACHINERY 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 
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NOT TOO LATE 


TO ORDER 


MONITOR 
GREEN PEA MACHINERY 


WE CAN SHIP IN TIME 


For this Season’s Pack if You Order Now. 


CUPANER 
HUNTLEY-MFGCo 
Suita yy 


MONITOR GREEN PEA CLEANER. 


Monitor 
rook = 


MONITOR WHIRLPOOL PEA BLANCHER. 


BALTIMORE. MD. SILVER CREEK, N. Y. 


MONITOR WHIRLPOOL PEA WASHER. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Now the law, while it does not prohibit the use of benzoate 
of soda, does require that when used its presence and amount 
must be stated on the label of foods to which it has been added, 
Although mislabeling as to amount may occur, almost all goods 
are correctly labeled as regards the statement of the presence of 
benzoate of soda and it is for the consumer to decide whether 
he will use goods put up in such a manner that use of an artifi- 
cial preservative is necessary. The only way for the consumer 
to protect himself is to read the labels, not only the large red 
capitals on the gold background but the fine print in the incon- 


spicious corners as well, and govern himself accordingly. 
Extract from Bulletin Maine Agricultural Experiment Station. 


Canned Goods Believed Unclean. 


The following letter, which speaks for itself, was received 
by the National Canners’ Association recently. The writer 
asks that his name be withheld. Consider this condition seri- 
ously and give it your attention and support. 

MAY 7, IgIo. 
Mr. FRANK E. GORRELL, 
Secretary National Canners’ Association, 
Bel Air, Md. 

‘*Dear Sir:—We received the report of the Committee of 
Publicity, and congratulate the committee on their good work. 
The following will show the necessity of keeping up this pub- 
licity campaign. 

The writer passing through Gimbel Bros’. grocery depart- 
ment this week, noticed that they had several counters filled 


with different kinds of canned goods, such as corn, peas and 
tomatoes; offering them at very reasonable prices from 5c. to 6c. 
per can. 

He happened to meet their canned goods stock clerk and in- 
quired if the low prices were moving the goods very fast. He 
said they were to some extent, but not as much as they should. 


I inquired the reason. He answered, you would be surprised at 
the number of people who condemn canned goods, saying, they 
are not clean and are packed with preservatives. Others say 


‘tomatoes cause cancer, so from the above you can see the neces- 


sity of disabusing their minds on these different objections. 

Please bring this incident to the attention of the Publicity 
Committee, so that they will make a special effort to raise suffi- 
cient funds to carry on this campaign. 


Yours very truly, 


Can Your Surplus Fruits 


and Vegetables 
Big Profits 


Don't let your surplus fruits and 
vegetables go to waste. Can them, 
e same as a large canning factory. 
m0 a market for canned 
a small investment 


and build upa 
profitable busi 
All sizes; fully 
Write 


big, 
ness. 


guaranteed. 

for catalogue. 
F. 8. STAHL MFG, CO., 
Box 859 Quincy, LiL. 


IF YOU LACQUER YOUR GOODS 


WRITE FOR CIRCULAR AND SAMPLE LACQUERED CAN. 


TRY THIS MACHINE FOR THE 


Lacquers the Can all over. 
Puts on a perfectly even coat of Lacquer. 
Saves Lacquer Material and Labor. 
Adds attractiveness to the Can and makes 
it Saleable. 
The Cost is about % cent per Case for 
Lacquer material. 
Capacity 2,0co or more Cases per day. 


IF YOU DO NOT LACQUER 


You have Rusty Goods ‘offered for sale with 
your label on them. 


wm, 


BLAINE, WASH. 


THE MORRAL CORN CUTTER 
PATENTED 


Grimes, Iowa, Nov. 8TH, 1908. 
MORRAL BROTHERS, MORRAL, OHIO. 

GENTLEMEN :—Enclosed please find check to balance our account. We have used 
the double cutter the entire season and are greatly pleased with it. It gave no trouble 
whatever, and cut the corn faster and better than any machine we had. The finely cut 
kernels are a great advantage as our greatest trouble in Iowa is in growing corn too 
large in ear and Cutting the kernels twice instead of once puts everything in 
good shape for fancy corn. 

Yours truly, 


GRIMES CANNING & PRES. CO. 
W. J. Stewart, Sec'y. 


MORRAL BROTHERS 


MANUFACTURERS OF 


THE MORRAL CORN HUSKING MACHINE 

THE MORRAL CORN SILK BRUSHING MACHINE 
THE MORRAL SINGLE CUT CORN CUTTER 

THE MORRAL DOUBLE CUT CORN CUTTER 
THE MORRAL CORN COOKER-FILLER 

THE MORRAL CAN WIPING MACHINE 

THE MORRAL LABELING MACHINE 


ALSO DEALERS IN 
CAPPING MACHINES and RETORTS 


and can furnish complete Line of Corn Canning 
Machinery. Write for circulars and other 
information. Address 


MORRAL BROTHERS 
MORRAL, OHIO 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


STAHL 
| THE HUGHLETT GAN LACQUERING MACHINE 

$ 
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The Only Process 
Which Will Make Salt 


Suited to Canners Use 


IAMOND Crystal Canners’ Salt goes through 
D five different processes before we consider 
it good enough to offer for sale. 

Two of these processes are for the purpose of 
taking out the lime which is found in all natural 
salt, and which distinctly handicaps a Canner in 
his efforts to produce quality goods. 

That is why Diamond Crystal Salt is “the 
purest salt in the world,’’ and why many success- 
ful Canners find it to their interest to use it: 

Being practically free from lime, Diamond 
Crystal has no tendency, which other salt has, to 
cloud the liquor or toughen the vegetables in cook- 
ing. It makes a tender, palatable product, with a 
It is a 
positive help in making the kind of goods which 
command a ready sale, at a fair price. 


liquor ‘“‘as clear as the water you use”. 


It costs money to make salt our way. So 
much money that no other manufacturer has ever 
attempted to make salt as we make it. 


Our process is exclusive with us, and there 
is no other process which will remove the natural 
impurities from salt, without the use of objection- 
able chemicals. 


Yet you are not asked to pay an unreasonable 
price for Diamond Crystal Canners’ Salt. You 
get the benefit of this expensive purifying process, 
if you want it, at approximately the same price 
that you would pay for any salt rated at first grade 


& 


Furthermore, in buying Diamond Crystal 
Canners’ Salt you are protected against even the 
risk of dissatisfaction. 


With every acknowledgement of an order we 
send a Guaranty Bond, which is your positive 
assurance that this salt will be satisfactory from 
your standpoint. 


If it is not, we agree to take the shipment off 
your hands at our expense, and to refund a// 
expenses vou may have been put to. Isn’t that 
fair? 

May we quote you delivered prices on the 
quantity you can use? 


DIAMOND CRYSTAL, SALT CO. 


ST. 


CLAIR, 


MICH. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 


\ 
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THE TRADE. 


PUBLISHED EVERY FRIDAY BY 


THE TRADE COMPANY. 


INCORPORATED. 


A. F. JUDGE, 6 - - Manager and Editor. 
304-5 Maryland Savings Bank Building, Baltimore, Md. 


THE TRADE is the only paper published exclusively in the interest 
of the Canned Goods Packers of the’ United States and Canada. 
Established in 1878. ; 


TERMS OF SUBSCRIPTION. 
Payable in advance on receipt of bill. 


Six months, - - - - - - $1.00 
Foreign, - - = $4.00 


ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers; other parties will be charged $2 00 
per inch per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE TRADE 
for inquiries and discussions among themselves on all matters pertaining to 
their business. 


Business communications from all sections are desired, but anonymous 
letters wili ve ignored. A. F. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, FRIDAY, MAY 20, 1910. 


EDITORIAL JOTTINGS. 


Read THE TRADE carefully every week. So surely as the 
night follows the day, just so surely will the man who reads his 
trade paper carefully, improve his knowledge of his business. 
Knowledge—a thorough understanding of your busines (no 
matter what that business may be) is absolutely essential to 
success. 


When business men of all classes and on all sides ask, 
‘‘What is the matter with business ?’’ there must be some cause. 


And yet these very inquirers cannot point to any cause for 
an impairment of good times—which is but another term for 
good business. In fact it is this very inability to assign a cause 
for the recent slump that makes the great number of questioners. 


Are we in for another dose of ‘‘lack of confidence?’ In 
some respects it looks so. We have seen the time when we had 
very little patience with that expression, ‘‘lack of confidence ;’’ 
but since the mad-cap folly of the popular comet we are inclined 
to give more earnest ear to it. 

The world has been standing on tip-toe with expectancy 
because of the visit of Halley’s Comet; and not alone sensitive 
women, but hard common-sensed men, have been filled with 
dread of unknown dangers due to this visitor. Why? Because 
newspapers and magazines have made thunder out of the event 
by thinly veiled hints of possible dangers. This is but another 
way of destroying confidence ; but it worked. 


Now if good-sensed Americans can be scared in such a man- 
ner by the visitation of a comet—if the small difference of 
13,000,000 miles can be overlooked and called ‘‘a visit,’’ what 


must be the result when similar stories are set in circulation 
regarding that more tender, more carefully guarded, and more 
highly prized article—the pocket book? ‘‘What is life without 
a well-filled pocket book’’ may soon be the slogan of all Ameri- 
cans ; and so it is not to be wondered at, in the face of so much 
talk of poor business, etc., that business Is poor. 


‘‘What is the matter with canned goods?’’ has been asked 
until the hills re-echo the question, so that both jobbers and re- 
tailers are coming to believe there is something the matter with 
canned goods. There is nothing the matter with canned goods; 
if there is anything wrong, it is with the packers, or their way 
of doing business, but not with the goods. They’re all right. 
And it might be a good idea to adopt that question and answer 


as the slogan of the canned goods business for the next few © 


years, if only to overcome the bad that has been done. 


Talking with a well-known canned goods man this week— 
one who is old in the business and has made a study of condi- 
tions—he described the trouble as due to the method by which 
canned goods are sold. He said the packers of the goods are 
not in close enough touch with the buyers. The buyer has to 
deal with a third party instead of with the packer direct, and so 
has no chance to know him personally, his troubles or his diffi- 
culties ; sothat when anything seems wrong, the buyer just 
eternally damns the packer and turns his business over to some 
other house. 


This third party is like an intermediary cog-wheel; works 
differently to both of his principals. He will say that nevertheless 
he drives both in the same directiou—and he does. But he 
keeps them apart; and takes up much of the power that would 
go towards better results in the two principles. A glance at 
modern merchandising shows that best results are secured from 
the closest relationship between producer and distributor. And 
this is a something that does not exist in the canned goods 
business. 

When the distributor knows that the maker of the goods 
will soon call on him for further orders he bides his time and 
then thrashes out the difficulty. When the meeting takes place 
the complaint is made, an explanation given, the proper under- 
standing reached—and business goes on better than before. 
Now if there is a kick or a complaint the difficulty is overcome 
by suggesting another Ilne of goods instead. Result: Two dis- 
satisfied business men; the packer blaming the jobber for wanting 
more than he paid for; the jobber accusing the packer of trying 
to slight his orders. 


When the packers and destributors of the goods do get 
closer together, then the packer will be shown why he should 
aavertise the goods more. The jobber wiLL pay the higher 
prices advertised goods must bring. He is doing it every day in 
his business and he will do it with canned goods. Make no 
mistake aboutthat. Goout and create a demand for your goods; 
make the people ask for them and the retailer will stock them, 
and the jobber will not be asked twice for any goods before he 
puts themin. That is the truest thing you ever heard. 

Many say they cannot afford to advertise at the price goods 
are now selling. Why, the very reason goods are selling so low 
is because they are not advertised! Advertised canned 
goods are not selling low. Ask Van Camp, Heinz, Curtice, 
Haserot, or any of the advertisers in canned goods. 


So we are very much inclined to agree with our old canned 
goods friend: We must get together more, we must adopt 
modern merchandising methods, and when we do we will find 
that canned goods are and always have been all right, but that 
a whole lot of our methods are not. 


| 
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Growing Tomatoes for Early Market. 


By John W. Lloyd, Assistant Chief in Olericulture, and I. S. 
Brooks, Assistant in Olericulture, at the 
University of Illinois. 


(Continued from last week.) 
HARVESTING AND MARKETING 
After a crop of tomatoes has been successfully grown the 
profits to be realized depend, in a large measure, upon the 
methods employed in harvesting and marketing. 


PICKING 


Tomatoes must be picked carefully, and the stems broken off 
in order to avoid bruising and puncturing the fruits when they 
are placed in the picking basket. As a further precaution 
against bruising, some growers line the picking baskets with 
burlap. The tomatoes are carried or hauled tothe packing shed* 
in these baskets or placed in boxes and hauled in. 

If the tomatoes are to be shipped to a distant market, they 
should be picked when about one-third of each fruit is well 
colored. At this stage of ripeness the fruits are still firm and 
will carry in excellent condition. By the time they reach the 
market, two or three days later, they will be nicely colored. If 
a local market is to be supplied, the fruits should be riper when 
they are picked. By picking every two days, practically all of 
the fruits can be secured at the proper stage of maturity. 
However, in hot weather when the tomatoes are ripening rapidly, 
it is sometimes necessary to pick every day in order to avoid 
over-ripeness. 

Tomato picking is very dirty work. The dirty green stain 
from the vines which collects on the picker’s hands and clothes 
is difficult to remove. If the hands are rubbed thoroughly with 
a green tomato or a crushed stalk of rhubarb immediately after 
the picking is completed, the greater part of the stain can be re- 

*The construction of packing sheds is fully described in Bulletin No. 124. 


moved. Old garments should be worn while picking tomatoes, 
and should be reserved for that particular purpose, for it is im- 
possible tokeepthemclean. Another disagreeable feature about 
tomato picking is that the tomato vines, as well as the stain from 
them, have a peculiar odor, which is nauseating to some persons 
until they have become accustomed to it. 


WIPING 


Tomatoes which have been sprayed late in the season show 
the stain of the Bordeaux mixture when they are picked. Those 
from vines which lie upon the ground are more or less soiled 
with dirt. In either case the tomatoes should be carefully wiped 
with a damp cloth before they are packed. This can be done 
most conveniently as they are being removed from the picking 
baskets to the packing table. 

GRADING 

Tomatoes should be graded before they are sent to market. 
Much of the dissatisfaction with tomatoes on the market, and 
much loss in the hands of retailers is due to the fact that many 
tomatoes are sent to market which should never have left the 
premises of the grower. This applies particularly to specimens 
which are so badly cracked that the juice oozes from them before 
they reach the market. One leaking tomato in a crate is likely 
to ruin the sale of the entire package, for if it leaks enough to 
be detected, the crate is designated asa ‘‘leaker’’ and is sold at 
a decided discount. Rough or over-ripe specimens or those of 
very Small size are almost as objectionable, for they spoil the 
sale of good specimens if placed in the same package, and if 
packed alone they often fail to bring enough on the market to 
pay for the expenses of marketing. 


In grading tomatoes, then, all badly cracked, rough, over- 
ripe, or under-sized specimens should be discarded as culls. 
The salable tomatoes are usually put in one grade, but for dis- 
criminating markets, better results would be secured, if two 


BEGIN NOW SAVE 


By letting the BURT Machines put the ‘finishing 
touch’ to your cans——you’ll not only save money, but 
fill orders in half the time now required. 

If you realized how much you are handicapped by 
depending on ‘hand work’, you wouldn’t hesitate to in- 
stall a BURT Machine, so we want you to know what 
other canners are doing with these big Time-Savers. 
Just write us what size or sizes of cans are used and 


the probable output. 


BURT MACHINE COMPANY, 


Labeling, Wrapping, Identifying and Lacquering Machines 
BALTIMORE, MD. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE 
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grades were made. There is a distinct demand for sound, 
smooth tomatoes, regular in shape, free from cracks, and of such 
a size that twelve specimens fill a basket. Tomatoes of this 
character should be marketed in a grade by themselves, and may 
be designated No. 1. Sound specimens, slightly inferior to the 
above in size or smoothness, or with slight cracks about the stem, 
which have healed over so that there is no danger of their leak- 
ing, may be graded as No. 2. Over-grown specimens should 
also be graded as No. 2. Tomatoes which are so small that 
twenty specimens would be required to pack a basket, are not 
in demand on the market. 

If the tomatoes are not uniform in ripeness, each grade 
should be further sorted, on the basis of color, and only tomatoes 
uniform in maturity packed in the same crate. 

The grading of tomatoes, as well as the wiping (when 
necessary), is usually done as the fruits are being transferred 
from the picking baskets or field boxes to the packing table. 

PACKING 


For local market, no special kind of package for tomatoes 
is demanded. They are often hauled to market in half-bushel 
or bushel baskets or in boxes. Usually no special arrangement 
of the specimens in the package is attempted, though sometimes 
the fruits are placed in more or less regular order. For ship- 
ment to distant markets, however, special kinds of packages are 
demanded, and careful placing of the specimens in the package 
is imperative in order that the tomatoes may reach the market 
in presentable condition. 


PACKING IN CRATES 


The standard package for tomatoes produced in Southern 
Illinois is the four-basket crate. The dimensions of this crate 


are 22x13x434 inches. The baskets are 10x6% inches at the 
top and 834x434 inches at the bottom, and 4 inches deep. 
Twelve tomatoes of the best grade are packed in each basket. 
Six specimens are placed, stem side down, in the bottom of the 
basket, and six more, of a somewhat larger size, are similarly 
placed on the top. The specimens should fit so tightly that 
they completely fill the basket, but are not squeezed so much as 
to be injured. The top layer should extend to the top of the 
crate, so that when the cover is put on, it will press upon the 
tomatoes sufficiently to hold them in place. The cover of the 
crate consists of two slats which are nailed on after the baskets 
have been filled. These slats are of such a width that the edges 
of the tomatoes are exposed to view along each side of the bas- 
ket. This makes an exceedingly attractive package. 

For smaller sized fruits, the style of pack is varied. Usually 
it is necessary to place the fruits of the top layer on edge in orde 
to bring them up to the proper height. Care is taken to arrange 
these fruits so that the blossom ends are exposed to view after 
the top slats are nailed on the crate. 


PACKING IN BASKETS 


In some sections of Illinois, especially in localities where the 
shipping of tomatoes is of minor importance as compared with 
the shipping of melons, the one-third bushel climax basket 
commonly used for melons is also used for the tomatoes. In 
this package the tomatoes are placed in three layers. The 
arrangement of the specimens in each layer depends upon the 
size of the fruit. Unless the fruits are exceedingly large it is 
necessary to pack at least one layer on edge, and in the case of 
small specimens it may be found necessary to pack two layers 
in this manner. The packing throughout should be so tight 


JEROME B. RICE 


SEED COMPANY 


We can supply for present delivery at lowest prices, or will make growing contract prices for 1910 crop 


Beans, 
Beets, 
Onions, 
Peas, 
Squash, 
Tomatoes, 
Sweet Gorn, 
Cucumbers. 


Correspondence 
Invited, 


Cambridge Valley Seed Gardens, 


; CAMBRIDGE, N. Y. 
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STICKNEY | Double Pineapple Grater 
SYRUPING MACHINE 
$125.00 
Instantly adjustable while running. 


Will handle one, two or three pound 
cans, and do perfect work. . . . 


CONDENSED MILK 
FILLER 


Standard machine of its class, in use 
by all the largest concerns. . . . . 


SPECIAL FILLING MACHINES for 
any purpose or capacity. EVAPOR- 
ATED CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, etc., in 
° i " round or square cans or glass jars, 


HENRY STICKNEY 


PORTLAND, MAINE, U.S. A. 


SPECIAL AGENT 
SPRAGUE CANNING MACHINERY COMPANY, 


NEW ENGLAND STATES. THE JOHN R, MITCHELL COMPANY 
Foot of Washington Street _ BALTIMORE, MD. 


PICKER ROLLER. 


Write for Prices and List of Users. 


AUTOMATIC FEEDER, Complete. | 
The above cuts represent our new A 
It is very simple and durable; having no parts to get out of order. By using 


this it will enable you to increase the speed of your machine. 
It can be attached to any make of Body-Maker. 


SLAYSMAN & CO., Automatic Canmaking Machinery 


Manufacturers of 


718 E. PRATT STREET, BALTIMORE, MD. 
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that each specimen will remain exactly where it has been placed. 
Special care should be taken in the arrangement of the tomatoes 
in the top layer, so that the package will present a neat appear- 
ance. This layer should extend high enough to touch the cover 
so that the specimens will be held in place, and yet not crushed 
by the pressure. When used for packing tomatoes the climax 
basket should be provided with a single-slat, rather than a two- 
slat cover, since this type of cover gives the package a more fin- 
ished appearance. 
TYPES OF TOMATOES DEMANDED BY THE MARKET 

Formerly only two brands of tomatoes were recognized on 
the Chicagu market—the market which determines the classifi- 
cation of most Illinois tomatoes in so far as they are classified at 
all. These were known as ‘‘Acme’’ and ‘‘Trophy.’’ All large, 
smooth, purple or pink tomatoes were classed as Acme, while 
all the bright red or scarlet sorts were classed as Trophy. Most 
of the bright red tomatoes were more or less rough and wrinkled, 
so that the bright red color and the roughness of fruit were 
always associated in the mind of the produce buyer. Thus a 
strong prejudice against bright red tomatoes was early developed 
on the Chicago market, and still persists, theoretically at least, 
in spite of the fact that many extremely smooth varieties of 
bright red color have been developed. Likewise purple color 
and smoothness of fruit have long been associated in the mind 
of the Chicago marketman, since the original Acme tomato was 
of that color and character. However, the recent introduction 
of certain extra early, rough-fruited varieties of purple color 
has somewhat confused the original classification, for some ship- 
pers are inclined to brand these rough tomatoes as ‘‘Acme’’ on 
account of their color. The produce dealers, however, do not 
recognize this classification, and are beginning to quote. these 
rough, purple sorts by their variety names. In like manner, 
the shipment of large, smooth, bright red tomatoes is becoming 
of sufficient extent to warrant a separation of these tomatoes 


from the old Trophy class in the market quotations and certain 
leading varieties of this character are now sometimes quoted 
under their variety names. Large, rough-fruited tomatoes of 
the Ponderosa type are not recognized on the general market, 
though they may be salable in some local markets. 

The Chicago market declares decidedly in favor of tomatoes 
of the Acme type. The same is true of Peoria, Bloomington 
and Galesburg. Quincy, Springfield and Decatur do not seem 
to be so particular as to the color of the tomato so long as the 
fruit is smooth. 

Some of the varieties of tomatoes extensively grown in 
Southern Illinois which are everywhere recognized as belonging 
to the Acme type are the Imperial, Livingston’s Beauty, Truck- 
er’s Favorite, Dwarf Champion and Magnus. The leading 
variety of the Trophy type is the Earliana, and this has become 
so predominating a variety of that type that it is often quoted 
under its own name. The leading rough-fruited varieties with 
the Acme color are the Earliest Pink and June Pink. Some of 
the best varieties of smooth, bright red tomatoes are Chalk’s 
Early Jewel, Stone and Matchless. 


Tomatoes of the Trophy type, especially the Earliana, are 
grown yuite extensively on account of their extreme earliness. 
Earliest Pink and June Pink are being grown to some extent, 
for the same reason. These varieties usually bring good prices 
if there are no other tomatoes on the market, but as soon as the 
market is supplied with smooth varieties, there is little demand 
for these rough sorts. Even at their best, these varieties pro- 
duce a high percentage of culls, and should, in most cases, be 
discarded by all growers who desire to produce tomatoes accept- 
able to the trade. With well-grown plants of a slightly later 
variety, but one which produces large, smooth fruits, the care- 
ful grower can practically control the early tomato market of 
his locality. For shipment to the city markets also, it is unwise 
to depend upon rough-fruited sorts, for even if early, they usu- 
ally must compete against smooth later sorts from more south- 
ern localities. 

[THE END. ] 
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PATENT GASOLINE BURNERS, 
POTS AND HEATERS 


Repairs Promptly Attended to. 
CANNING HOUSE SUNDRIES 


BETHLEHEM 


BEST HOIST EVER BUILT. 


Friction Clutches Throughout. 
Sure Limit Stops. Greatest Daily Capacity 
MOST DURABLE. 
No Hard Work for Operator. 


MANUFACTURED BY 


BETHLEHEM FOUNDRY AND MACHINE COMPANY 
SOUTH BETHLEHEM, PA. 


We are Specialists in Hoisting Machinery. 
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Dont strain every 
nerve to make your goods 
of the Highest Quality’and 
then represent them with 
a) cheap, printed labels. 
_ Let us know when you will place 
your order and we will co- 
operate with you in making them 
not only artistic but a great 
factor in selling your goods 
at better prices. 
Write us at once 
for information. 
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May Help Canned Goods. 


‘In the process of envolving a satisfactory explanation for 
the admittedly slow consumption of many articles in canned 
goods, and the small profits to the packers on most of the pro- 
ducts, it seems to be the concensus of opinion here that the bur- 
den of a lessened distribution rests largely on the retailer. One 
of the best canned goods authorities in the New York market— 
a member of one of the biggest first-hand distributors in the 
country—has advanced the argument that so long as the retail 
grocer is allowed the right to fix the price on any canned goods 
product there is bound to be a restricted consumption. He 
argues that the packer-producer is more vitally interested in 


pushing the consumption of his products, and that it is his privi- 


lege to use the best means at hand for promoting the sales of all 
articles he produces. He says, too, that his investigations, cov- 
ering a period of several years, have developed the fact that the 
high charges at retail for such products as corn, peas, tomatoes, 
all canned fruits and salmon have tended to retard the growth 
of consumption. He advances the proposition that if packers 


on their own brands would print on the labels the consumers’ 
price per can two important objects could be accomplished. 


‘“‘First—A marked growth in consumption, due to lower 
priees on the average to consumers. The consumers’ price 
being on the label, the retailer would be forced to sell a roc. per 
can article for 10c. and not 12c. and 15c. as now. Incidentally, 
the retailers, by reason of competition, to do business would 
make ‘leaders’ of some of the fixed-price articles and increase 
consumption by cutting the prices among themselves. 

‘‘Second—With a fixed price on the cans there would be a 
rapid growth of packers’ labels, and the growth of the jobbers’ 
or house labels would be checked. 

‘*This proposition has not been worked out. In point of 
fact, the outiine here given is presented for the first time, but 
the whole subject is under consideration by several of the larg- 
est factors in the canned goods trade. The idea originated from 


the fact that recently attention has been drawn to the immense 
business done in canned soups. In this line there has been, it 
is asserted, an amazing increase in the volume of output. One 
authority is sponsor for the statement that trade in canned soups 
has increased fully 50 per cent. in the last three years. This 
increase is due, it is said, largely to the fact that the consumers’ 
price is marked on the cans. 

“It is pointed out in this connection that with soups to set 
the pace, canned corn, peas, tomatoes, string beans and other 


. vegetable products of a similar character could be sold at retail 


at a profit to all handlers on a full standard grade at toc. per 
can, and fancy grades in the same articles at 12c. per can. With 
these prices printed on the labels, it is held that an almost im- 
mediate increase in consumption would be no‘ed. Taking a few 
of the principal vegetable products, it is developed in the course 
of the small investigation given to the matter that retail charges 
are now excessive and out of line with actual conditions. Ina 
section of New York city which is considered fairly representa- 
tive, the consumers’ price on peas, corn, tomatoes, string beans 
and succotash is 15c. percan. The price in the same section 
for the same grade of goods and from 25 or more different stores, 
has not varied in three years. There have, on the other hand, 
been marked fluctuations in the cost from packers. 

It is conceivable that the retail cost is frequently, occasion- 
ally above, an average of roc. per dozen higher than the cost to 
the jobber, but some well-posted authorities here assert that 1oc. 
per dozen profit is more often than not the limit. This being 
so, it would seem that the burden of high cost on these articles 


at least rests largely with the retail trade. The fact that a line 
of investigation has been started in this direction is considered 
important and may lead to a solution of the problem of. promo- 
tion of canned goods consumption. It is the opinion that with 
the rapid increase in the growth of the canned soup business 
packers must of necessity look into the situation as to their own 
products closely.—_NEw ENGLAND GROCER. 


DON’T YOU KNOW that you can roll the empty cans 
to your filler, thus saving the expense of truck- 
ing? 


DON’T YOU KNOW that one boy in the can loft will 
place the empty cans on a runway for one line 
of machinery ? 


DON’T YOU KNOW that it will be impossible to get 
a can to your filler bottom end up if you use our 
machine. 


ONE PACKER HAS 
ORDERED FOR THREE 
SUCCESSIVE YEARS 
until he now bas 15 Blakes- 
lee Simplicity Can Righting 
Machines in use. Others 
are ordering accordingly. 
Better get in line this sea- 
son. For further informa- 
tion address Morral Bros., 
Morral, O., the Huntley 
Manufacturing Co., Silver 
Creek, N. Y., or the manu- 
facturers. 


BURDEN & BLAKESLEE, 


CAZENOVIA, N. Y. 


Tue METALLIC DECORATING CO. 


GOLD AND SILVER 


LACQUERING OF PLATE 
FOR 


Open Top and Sanitary Cans 


TIN PLATE DECORATING 
IN ALL ITS BRANCHES 


Lacquering and Printing of Plates 
to stand Processing a Specialty 


AMPLE FACILITIES TO EXECUTE ORDERS QUICKLY 


WORKS AT BROOKLYN, N. Y. 
WITH .R. R. SIDETRACK AND 
NEW YORK FREIGHT RATE. 


194 CHAMBERS STREET 
NEW YORK 
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Keep the Can A-Rolling. 


Laecquering of All Canned Goods is Advocated by the Writer.— 
Have You Investigated This Subject ? 


OwENSBORO, Ky., May 12, 1910. 
Editor THE TRADE, 
Baltimore, Md. 


Dear Sir.—I have read with interest the article in your 
issue, Friday, May 6, 1910, signed by Northwestern. The arti- 
cle appears on page 32 of your valuable paper, and refers to the 
matter of protecting the tin plate, or the outside surface of the 
cans in which the packers pack their vegetables. 

Now I will not quite agree with Northwestern, that a better 
coated plate would not prevent some of the rusting. I know 
that more coating on the plate would cover some of the pores of 
the metal, and a less number of them be exposed to the atmos- 
phere, which causes the rust, and will prevent the oxidizing 
process taking place so rapidly, as on the poorly coated plates, 
out of which tin cans are now made. AsI said in a previous 
communication, I believe that the correct plan is, to lacquer the 
outside of every tin can that passes through the canning factory; 
if it were done universally, as it is done by the fish packers and 
meat packers, the public would accept the lacquered cans. As 
the matter now stands, the appearance of lacquer on a tomato 
can, corn, peach or pea can, immediately marks it as a done-over 
article, and consequently makes it difficult to sell. While the 
contents of that can are perfect, its appearauce is against it; but 
if every can was lacquered, then everybody would expect the 
cans to be lacquered, and no discount would be placed upon it 
because of that fact. 

In passing across an empty lot between two residences in 
the western part of the city, where I reside, one day last week 
I saw an unusual number of empty tin cans, which indicated 


that at least the two families adjoining believed in the consump- 
tion of canned goods. I made an investigation and found a 
number of-salmon cans, some meat cans, some tomato cans, corn, 
pea and asparagus cans; the cans that were lacquered when they 
were packed, such as the salmon cans, were in perfect condition, 
some of them showed that they had been in the weather for a 
month and still they remained unrusted; while others, that no 
doubt had been there no longer, were so badly attacked by rust 
that they were practically destroyed; and in the lot I found some 
extra coated cans, some marked extra coated and some X. C. 
They did not show nearly the amount of rust on them, in fact 
some of the extra coated cans had not yet been attacked by rust; 
the appearance of the can showed clearly how long they had 
been in the weather. This to me showed plainly that the lac- 
quering of every can that passes through the canning factory 
should be done at the time the packing takes place. 

I do not believe, as does Northwestern, that the work can 
be done for one cent per dozen cans, counting the entire expense; 
it may be done, however, for that when done entirely by machin- 
ery, so that the cans be dried instantly and stacked in the fac- 
tory. On the other hand, I believe that whatever the cost, even 
if it is a little more than one cent per dozen, will be saved to the 
packer, and that the saving in the end, counting the loss that 
comes to the packer, jobber and the retailer, because the cans 
are not lacquered, will amount to a great deal more than the 
expense of lacquering. To illustrate: Suppose you stack a 
large quantity of cans in your warehouse, there is always more 
or less of them leaking; each can that is attacked bya particle 
of juice from the bursted or leaky can will show rust, and if the 
rust does not go through and destroy that can before it shows a 
leak, it is because the can is used very shortly thereafter. We 
will suppose again that a shipment is made, and that one can 
either leaks or swells in each of one hundred cases in a thousand 
case shipment; it is fair to assume that the packer will be called 


Special Eastern Agents for 


The “Sprague” 
Line of Canning Machinery 


‘‘Hawkins’’ Continuous Capper, 
**Colbert’s Rotary’’ Tomato 
Filler, Model ‘‘M’’ Corn 


Cutters, Corn Cookers 


If it is 

used ina Silkers and all 

Machines for 
Factory 

We sell it Canning Purposes 


608 Page Catalogue 


Cans, Shooks, 
for the Asking 


Solder, Crates, 

Climax Flux, 
‘“‘Lockwood”’ 
Gas Machines, 

Tools, Ete., Etc. 


LEWIS STRING BEAN CUTTER. 


The above illustration represents our improved String Bean Cutter. Weare using 
the same principle as on the original machine, which has given such excellent satisfac- 
tion and are still in use by many canners. 

Improvements consist of heavier frame, bevel gears and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing sticks, stones, nails 
or any foreign substance to pass under the knives without breaking any of the parts. 

Beans are scattered into vibrating hopper, fed automatically into pockets of drum 
carried to the knives, cut and dumped on to the vibrating screen, taking out the short 
pieces that may come from cutting close to the end of bean. Capacity about 20,000 two 
pound cans in ten hours. 


Built by E. J. LEWIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principle are infringing. BEWARE. 
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upon to make good for at least six hundred cans, because of the 
soiled cans and rusties, caused by the leaky can in each of the 
cases. We will assume for argument that out of the one thou- 
sand cases there were fifty dozen cans valued at seventy-five 
cents per dozen, $37.50. Lacquering one thousand cases, at 
2 cents, would amount to $20.00, a clear gain of $17.50, to say 
nothing of the gain to the packer of having a smaller number of 
rusties in his warehouse. It is to be assumed that if the cans 
are properly lacquered that little damage would be done to other 
cans in the case, whereas great damage would be done if all of 
the other cans in the case were unlacquered; the lacquering, too, 
would prevent great loss in rusties in the warehouse and in stor- 
age upon the shelf of the retailer. 


There is one thing sure, since tin plate is manufactured out 
of the present porous steel material, the loss to the packers, 
particularly on goods that they are compelled to carry from one 
season to another, hes been very great, greater than many of 
them have been able to bear, and has resulted in the total de- 
struction of many packers’ business. 

I am pleased that Northwestern has taken up the discus- 
sion; if the American packers would take up this discussion, 
write upon the subjects brought out, they and the whole indus- 
try would derive great benefit from the publicity, which would 
result in the correction of the troubles that the packers are now 
suffering from. Packers! do not be afraid to express yourselves. 
We often learn valuable lessons from children and the unedu- 
cated; do not hide your candle under a bushel, enter into the 
discussions that are brought out in the columns of the trade 
papers; it will do you and others in whom you are, or should be 
interested, an immense amount of good. 

Yours very truly, 
New Brug Grass CANNING Co., 


Per J. Ed Guenther. 


Texas Crops Not Damaged. 


Houston, Texas, May 14.—(Special). According to re- 
ports received here by the representative of the Texas Commer- 
cial Secretaries Association, the effects of the frost of the last of 
April, which was so terribly disastrous to the crops of the 
North, have been found to amount to nothing in this State 
worthy of mention. Furthermore, it is an ill wind that blows 
no one some good, and while the people here deeply regret to 
learn of the enormous loses to vegetables and fruit crops in the 
North, they at the same time will cordially welcome to their 
midst the great inflow of fruit and vegetable growers this sum- 
mer and the coming fall, from among the multitudes of growers 


in the North and East, who are sick of planting only to lose 
their work and crops by frequent and unexpected frosts. 


Although Texas sometimes has a little newspaper scare 
about frost damage, it generally turns out to have been ‘‘all on 
paper,’’ as Texas has long since proven itself to be the ‘‘sure 
crop’’ State, and there is small chance of there being further 
emmigration from the North of this country still farther north 
into Manitoba, British Columbia or other West Canada pro- 
vinces, when Texas will now present to them more forcibly than 
ever that it is better to be sure than sorry, and that here they 
are not only sure of one crop, but can grow crops the year 
round. Take Horace Greeley’s advice and come to Texas, the 
southern or mild part of the West. 


Publicity Resolution Adopted by Iowa Canners’ Associa- 
tion at a Meeting Held in Des Moines, Ia., May 5, 1910. 


RESOLVED, That it be the sense of the ‘‘Iowa Canners’ 
Association,’’ 

That every member of this Association should subscribe to 
the National Canners’ Publicity Fund to the extent of at least 


The PERFECT CAN STAMPER 
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Each Mark Ferfect. 
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Power Necessary 


Hundreds in use. 


STEAM APPLIANCE Mec. Co. 
BATAVIA, N. Y. 


WM. H. SMITH, 
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General Agent 


A. K. ROBINS & CO., 
BALTIMORE, MD. 
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PRATT-LOW PRESERVING GOMPANY 


SANTA GLARA ,GALIFORNIA 


April 6, 1909. 


A.E.Macneal Eeq., 

Baltimore, 
Dear Sir. 

Enolosed please find New Yorx Exchange for 
$11.25 to cover shipmmt of five gallons of your can 
Stamp ink order for which we enclose you herewith. 

We trust you will give us the same quality 
we received from you last year, and we will thank you 


to make prompt shipment VYindly ship by freight. 


Yours v truly, 
co. 
Per-- 


TIN CAN INK 


THIS INK WILt. STAND PROCESSING .. 


WRITE FOR SAMPLES AND PRICES 


Ae -MACNEAL, 


107 S. FREDERICK STREET, 


BALTIMORE. MD. 
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$1.00 per 1,000 cases packed by the respective factories, and 
that a committee consisting of the Secretary of this Association 
and the Executive Committee of the National Association, be 
appointed to make an appeal to all now subscribing members to 
at once make the subscription referred to. 


Presented by Hill. Seconded by Miller. Carried. 


This Letter Given Good Publicity. 


The Following Letter was Published in a Conspicuous Place in a 
Recent Issue of the Milwaukee ‘‘Sentinel.’’ 


Arr, Md., April 10, 
THE SENTINEL, 
Milwaukee, Wis. 


Gentlemen:—The attention ot this office has just been 
called to the comic section of your issue of Sunday, March 13. 
While of course in a joking way, yet the rhyme of Jingling 
Johnson: 

‘‘They use benzoate of soda, says the Gaekwar of Baroda, 

In our canned goods, too, to keep them from decay.” 
is apt to give a very erroneous impression regarding the prepa- 
ration of canned food. 

We expect to bring a tremendous convention to your city 
next winter, and the week that we are there you will have am- 
ple opportunity to learn, both by demonstration and the inspec- 
tion of machinery which we expect to exhibit, that the only 
preservative needed or used by canners is sterilization by heat; 
after being put in cans the fruits and vegetables are subjected 
to intense heat in order to indefinitely preserve them. 

We will be glad to have you bear this in mind in the future 
and hope that you will join with us in our effort to convince the 
consuming public that canned foods are pure and contain no 
deleterious substances. 


Thanking you for any publicity you may give this, we beg 
to remain, 
Yours very truly, 
FRANK E. GORRELL, 
Secretary. 


Current Trade-Mark Data. 


The following trade-marks have been favorably acted upon by the 
U. S. Patent Office. Any person who believes he would be damaged by 
the registration of a mark may oppose it. All inquiries should be ad- 
dressed to Edw. S. Duvall, Jr., Patent and Trade-mark Lawyer, Loan and 
Trust Building, Washington, D. C. 


SERIAL No, 


45,674 Word: Renown. Owner, Boren-Stewart Co., Dallas, Tex. 
Used on canned fruits, canned vegetables, canned fish, jellies, 
jams, preserves, pickles, spices, coffee, tomato catsup, cream 
cheese, dried fruits, mincemeat, prepared mustard, olives, mara- 
schino flavored cherries, tea, sago, tapioca, wheat flour, pepper 
sauce, peanut butter, apple butter, pepper, salad dressing, honey, 
cocoanut, cotton seed oil, canned pork and beans, and stuffed 
olives. 

Words: Summer Girl Brand. Owner, the H. D. Lee Mercan- . 
tile Co., Salina, Kans. Used on coffee, flavoring extracts, canned 
vegetables, canned sauer kraut, canned fruits, canned fish, tomato 
catsup, blended cane and corn table syrup, seeded raisins and 
mincemeat. 

Words: The word Wellco with the word Brand written under 
it. Owner, the Wellington Wholesale Grocery Co., Wellington, 
Kans, Used on tea, sorghum, blended corn and cane table syrup, 
spices, dried fruits, flavoring extracts and canned fruits and vege- 
tables. 

Design and Word: A picture of an orchid whith the word 
Orchid written under it. Owner, the Bittman-Todd Grocer Co., 
Leavenworth, Kans. Used on canned fruits, vegetables and oys- 
ters, dried fruits, rice, honey, chocolate, ccffee, tomato catsup, 
tea, pickles, olives, flavoring extracts, prepared mustard, spices, 
raisins, chow-chow, macaroni and spaghetti. 


46,963 


47,312 


48,449 


DON’T CAN 


WITH YOUR 


EYES SHUT 


Western Agents: SPRAGUE CANNING MACHINERY CO. 
5 WABASH AVENUE, CHICAGO, ILL. 


Use the Ryder Can-Marker and have 


every Can bear its identifying mark 


Let us Mail you a list of its users and some of their Testimonials 
RYDER & SON, Niagara Falls, ¥ 


AGENT FOR BALTIMORE DISTRICT: 
S. O. RANDALL, Marine Bank Bidg., BALTIMORE, MD. 
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CANNING ITEMS. 


New Firms, Failures, Fires, Personals and News 
of Interest. 


Lubec, Me.—The Globe Canning Co. has been incorporated 
with a capital stock of $200,000. Those interested are C. B. 
Dow and C. H. Savage of Eastport, Me., and J. H. Gray of 
Lubec. 


Montreal, Cana.—The Maritime Fish Corporation, Limited, 
has been incorporated, and the capital stock is given as $1,000,- 
ooo. The company has been formed for the purpose of carry- 
ing on the fish business as dealers in fresh, smoked and canned 
fish. A further account will be found in another part of this 
issue. 


Ludington, Mich.—Mr. M. Mikesell, formerly with Mike- 
sell & Co., of Shelby, is negotiating with the local Board of 
Trade with a view towards establishing a canning factory at 
this point. 


Mobile, Ala.—The Alabama Canning Co. has recently been 
incorporated, and the capital stock is said to be $180,000. The 
purpose of the company is to build and operate oyster canning 
factories. 


Rochester, Ind.—A canning factory will be located here 
shortly, along the tracks of the Chicago & Erie, the machinery, 
etc., coming from Kokomo. 


Dodgeville, Wis.—The Dodgeville Canning & Manufactur. 
ing Co. has been incorporated, and those interested aré said to 
be J. H. Ford, E. Berryman, Luke Elam and W. J. Pearce. 
Capital stock is placed at $25,000. 


The Booth Packing Co. at Wolf and Lancaster streets, Bal- 
timore, has awarded the contract for an addition that is to be 
built to their present factory. The new structure will be of 
brick, 40 by 152 feet. 


Rock Island, Ill.—The Rock Island Canning Co., of this 
place, was recently awarded a verdict for $1,653.87 for damages 


against Zinsmeister & Co. for failure to comply with a contract; 
covering the purchase of a lot of goods, 


_ Rome, N. Y.—The Fort Stanswix Canning Co. of this place 
is erecting a factory at Bangor, Maine, at which it will pack 
corn this season, according to a report. 


Riversside, Cal.—The Hemet Canning Co. of this place has 
been incorporated with a capital stock of $50,000. W. S. Mudd, 
William Bruce and J. W. Frazier are among those mentioned. 


Canon City, Colo.—The cider mill and storage warehouse 
of the Colorado Canning Co. at this place was destroyed by fire 
during the past week, causing a damage of about $8,000. 


Vineland, N. J.—The Vesuvian Preserving Co. has been 
incorporated and the report mentions Andrew Cuneo, Anthony 


Cipolla and Salvatore Misuraca. The company is to operate 
canning and preserving factories and is capitalized at $25,000. 


As mentioned in our issue of last week the oyster spippers, 
planters and growers of Louisanna have formed an organization 
and the style of the association is to be known as the Louisanna 
Oyster & Fisheries Association. The following officers have 
been elected, H. S. Suthon, president, New Orleans; John 
Dalton, Jr., vice-president, Morgan City; and Julius Blum, 


secretary and treasurer, of Houma, La. By-Laws and Consti- 
tution will be drawn up at the next meeting. 


Stamford, Conn.—The New York Times of May 18th, says 


that C. S. Hines, a veteran canmaker, who died on April 7th. 
left an estate valued at $361,000. 


A report says the Burt Olney Canning Co. of Oneida, N. Y. 
is establishing a branch factory at Knowlesville, N. Y. 


A press clipping says 450 cattle on board a disabled liner 
were fed on breakfast foods because the fodder ran out. It is 


noted that the cattle ‘‘appeared to. be quite content.’’ Cattle 
will eat oats in whatever form, evidently. 


Batavia, N. Y.—Asparagus is being canned at the factory 


of the Batavia Preserving Co. A good quality raw material is 
being secured, and a good pack is anticipated. 


In our issue of last week we reported the ‘‘Lushing Canning 
Co.. of Lushing, Ohio,’’ as being incorporated. This name 


should be corrected on your records and change to Leesburg 
Cadning Co., at Leesburg, Ohio. 


Cohocton, N. Y.—The Cohocton Canning Co., of this place 
has made some improvements in its factory in the way of ma- 
chinery, during the idle months. A new blancher, a new filler 
anda can stamping machine have been installed, besides many 
other improvements. The factory is in readiness for this sea- 
aon’s crops. 


The proposition to compel the dating of canned goods is 
based upon ignorance. If canned goods need dating tle process 
is a failure. If the process is not a failure and the goods will 
keep indefinitely, dating the cans is unnecessary. Puta date on 
a can and you sow the seeds of doubt and suspicion in the con- 
sumer’s mind. Everything in the canned goods trade is satis- 
factory from the public’s point of view. Canned goods are 
wholesome, palatable and cheap. Why fuss with a dating bill 
merely to please a few cranks ?—MERCHANTS REVIEW. 


SIMPLE—Light Running—Easy to Clean—Wone Better 


IF USED IN CANNING FACTORY, | HAVE IT 


IF YOU ARE LOOKING FOR BARGAINS IN 
MACHINERY LITTLE USED--I HAVE THEM 


Sinclair-Scott Colossus Pea Separators 
Hawkins Cappers 

Merrill & Soule Upright Cookers 
Model M Cutters 

Morral Cutters 

Niagara, Baker and Zastrow Kettles 
Cyclone Pulp Machines 

Monitor Bean and Apple Filler 
Bucklin Ped Filler 

King Tomato Fillers. etc. 


H. COTTINGHAM,_ - 


BALTIMORE, MD. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are not likely to be interested every week, in what is offered here, but it is possible 
you will be a dozen times in the year. If you fail to see and accept your opportunity your time is lost, 
together with money. Prices and terms upon application. 


FOR SALE. 


‘Second-hand Knapp Labelers rebuilt to latest model with new lap 
pasting device especially adapted to label dented cans. 

These Machines have all the new improvements, and we guarantee 
them to work as well as new. 

We will allow the full amount paid towards new Knapp Labelers any 
time within one year from date of purchase. 

These devices are new, and not contained in second-hand Knapp 
Machines offered for sale outside of our house. We have no agents. 


THE FRED. H. KNAPP COMPANY, WESTMINSTER, MD. 


FOR SALE OR RENT. 


Canning Factory, located at Downes, Md., on the . Mary- 
land, Delaware & Virginia Railroad. Good location for raw 
material. Address, 


2263m Lock Box No. 8, Ridgeley, Md. 


Reliable Employees. 


In order to operate your factory to show a profit, and per- 
mit yourself sufficient leisure to enjoy the profits made, you 
must have dependable Superintendents, processors and others in 
charge of the various departments. If you fill these positions 
with men whoshould be digging ditches, you will, sooner or 
later, be advertising your factory for sale on this page. 

In order to avoid that expense and misfortune, as well as 
trouble and worry, we suggest that you communicate with 
those advertising in our Employment Column. See page 38. 
These men know the canning business—your business. 


WE HAVE FOR SALE 


1 Hawkins Capper, good as new. 
One Auto-Tipper, good as new. 
King Tomato Fillers. 

400,000 No. 3 Tomato Labels, cheap. 


Machinery of all kinds; Canning Houses for Corn and 
Tomatoes. 


Write us for anything in the canning business; we have it. 
COURTLAND MACHINE Co., 
308 Courtland St., Baltimore, Md. 


MACHINERY FOR SALE. 


One 12-disk Sprague continuous Exhaust Box; One Stevens 
No. 2 Tomato Filler; One Stevens No. 10 Tomato Filler; One 
King Tomato Filler for No. 2’s and No. 3’s; One continuous 
Tomato Scalder; One Bucklin Cyclone Pulp Machine; One Day 
Catsup Finisher; One Buffalo Kraut Cutter No. 2; One Advance 
Cooker and Filler; One M. & S. Rotary Silker; One M. & S. 
Double Corn Mixer; Two Sprague Corn Cutters, styles 90 and 93. 

Address, ‘‘MICHIGAN,”’ care The Trade. 


FOR SALE.. 


One Invincible Bean Grader. 

One single-geared Burnham Corn Filler. 

Both in perfect working order and in as good condition as 
new. Address, UTICA CANNING CO., Utica, N. Y. 


Labeling Machine Wanted. 


Wanted:—A second-hand Knapp labeling machine for No. 
3 cans. 


Address, F. L. Webster, Adams, N. Y. 


FOR SALE. 


Complete plant, 20,000 capacity; a great bargain in machin- 
ery: 


One Horizontal 10 H. P. Steam Engine, 100.00 
One Hawkins Exhaust Box, - - - 25.00 
One Jersey Queen Filler, - - - - 75.00 


One Stevens Automatic Filler 
‘* Hawkins Exhaust Box 
Star Capper & Wiper 
Crane Fixture, No. 2 
Blower, No. 2 
Two-Burner Carburater 
Three Firepots and Burners 
‘* Tron Kettles, 40 by 60 
‘* Line Shafts 
Eleven Wood Pulleys 
Thirteen Gandy Belts 
One 40 Horse-Power Tubular Boiler 
Horizontal Engine. Address, 
C. F. Harward, Halls, Tenn. 


PICKLE TANKS WANTED. 


Wanted—Second-hand Pickle tanks, about 14 ft. by 8 ft. 
staves. .Give complete description of condition, hooping and 
kind of timber. Address, 

‘*PICKLES’’, care The Trade, 


PEACH PEELER FOR SALE. 


For SALE—One Judge Peach Peeler, practically new. 
Only used one day, on account of no peaches in Baltimore. 


Address Wm. Grecut Co., 


561m. Ft. Sharp St., Baltimore, Md. 


HORSE RADISH ROOT WANTED. 


Wanted—3 Carloads No. 1 Horse Radish Root in Bulk, 
Barrels or Sacks. Quote prices per pound, free from dirt, f. o. 
b. shipping point. Address, 

‘*THOMAS”’ care The Trade. 


Bargains. 


Sprague compound silk Brusher. 

15 1893 Corn Cutters. 

‘‘Burnham”’ single filler Corn Cooker. 
Bakers single dump Tomato Scalder. 
Stevens foot power Tomato Filler. 

‘* belt driven Tomato Filler. 
Invincible three shoe String Bean Grader. 
20th Century No. 3 Gas Machine (new). 
Burt Can Wiping Machine. 

Reeves E No. o transmission countershafts. 
Land Blowers. 
Root Positive pressure Blower No. 4. 

se No. 3%. 
small Sturtevant Blowers. 
Gasoline Tank, 17 in. diameter, 58 in. long. 
Grasshopper Tomato Scalder. 

ll of the above are in first-class order. 


NEW HARTFORD CANNING CO., 
New Hartford, N. Y. 


No. 3. 


: 
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NOW GOOD TIME 


To order a Knapp Labeler and Boxer. We 
guarantee satisfaction. We have some second- 
hand No. 2 Labelers which we are rebuilding to 
latest model, including new lap pasting device. 
While they last these Machines are fine bargains. 

We guarantee these to do work equal to 
Will allow 


full amount paid towards new Machines any 


new ones and to give satisfaction. 


time in one year from date of purchase. 
Second-hand Knapp Labelers offered for 
sale outside of our firm do not contain the new 


features. 


Write us today for our new catalogue. 


THE FRED. H. ANAPP CO., 


WESTMINSTER, MD. 


OS SS SSS SSS SSSSSS 


OSS SISO SS SS 


Capacity, 10,000,000 Cubic Feet. 


Delaware Avenue Stores, Nos. I, 2, 3 
—Delaware Avenue, Water and 
Pine Streets. 


Pennsylvania Stores—Front, Pine and 
Water Streets. 


Pennsylvania Tobacco Stores, Bonded 
—Front, Water and Pine Streets. 


Sixteenth Street Stores— Sixteenth 
and Callowhill Streets. 


Moro Phillips Stores—Delaware Ave- 
nue, Swanson and Fitzwater 
Streets. 


West India Stores, Bonded—Delaware 
Avenue, north side of Catharine 
and Swanson Streets. 


Atlantic Stores, Bonded—Delaware 
Avenue, south side of Catharine 
and Swanson Streets. 


Port Richmond Stores— Richmond 
and Cambria Streets. 


Twenty-third Street Stores—Twenty- 
third and Race Streets. 


Twenty-third Street Hay and Straw 
Warehouse — Vine and Bansall 
Streets. 


Twenty-third Street Grain Elevator— 
Race and Bonsall Streets. 


Warehouses for storage ot Hazardous 
Merchandise. 


PENNSYLVANIA 
WAREHOUSING 


and Safe Deposit Co. 


Banking House and Main Office, 113 and 115 South Third Street 
PHILADELPHIA 


COMPLETE RESPONSIBILITY 


Capital and Surplus Over $1,000,000 
AMPLE CAPACITY 
Ten Million Cubic Feet 
DIRECT TRACK CONNECTIONS 
IN THE HEART OF THE JOBBING DISTRICT 


All Warehouses Have Railroad Siding 


Warehouses in close proximity to Steamship Piers 


ADVANCES MADE 
LOW INSURANCE RATES 


STORAGE DISTRIBUTING 


HIGH GRADE SERVICE 
MODERATE CHARGES 


SHIPPING LABELING 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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OF MACHINERY AND SUPPLIES USED IN CANNERIES AND A LIST OF 
RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
J. S. Hull Mfg. Co., Baltimore. 
Sprague Can’g. Mchy, Co., Chicago. 
American Compressor & Pump Co., Baltimore. 
Jones Machine Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Apple Fillers. 
See String Bean Fillers. 
Automatic Canmaking Machinery. 
See “Can Making Machinery.” 
Automobiles. 
Sinclair-Scott Co., Baltimore. 
Books for Canners. 
“A Complete Course in Canning’’ and others, 
The ‘Trade. 
Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 
Boxes and Box Shooks. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore. 
Boxing Machines. 
Burt Machine Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 
Brokers. 
Baker & Morgan, Aberdeen, Md. 
J. D. Blakemore & Co., New Orleans, La. 
Jessup & Roberts, Philadelphia. 
W. EK. Kobinson & Co., Belair, Md. 
Brushes. 
Laituer Brush Co., Detroit, Mich. 
Cans. 
American Can Go., New York, Baltimore, Chicago, 
San Francisco. 
Continental Can Co., Syracuse, Chicago, Baltimore. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 
Walter J. Vhelps, Baltimore. 
Virginia Can Co., Buchanan, Va. 
United States Can Co., Cincinnati, O. 
Can Making Machinery. 
(Crimpers, Testers, Seamers, etc.) 
Ayars Machine Co., Salem, N. J. 
E. W. Bliss Co., Brooklyn, N. Y. 
Max Ams Machine Co. t. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
i J. A. Steward, Rutland, Vt. 
Jones Machine Co., Baltimore. 
Cannerws’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Geo. E. Lockwood Co., Philadelhia. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
enry R. Stickney, Portland. 
A. K. Robius & Co., Baltimore, Md. 
Can Markers. 
5S. M. Kyder & Son, Niagara Falls, N. Y. 
Perfect Can Stamper Co., LeKoy, N. Y. 
Steam Appliance Mfg. Co., Batavia, N. Y. 
Can Marking Ink. 
A. Macneal, Baltimore. 
Can Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 
Can Straighteners, 
Sprague Cunning Machinery Co., Chieaga 
Capping Machines, Power and Hand. 
Ayars Machine Co., Sulem, N. J. 
Max Aws Machine Co., Mt. Vernon, N. Y. 
L. & J. A. Steward, Rutland, Vt. 
Conning, Co., Chicago. 
. Cottingham altimore. 
E. Renueburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Chicago Solder Co., Chicage, Ill. 
Cap Placing Machines, 
EK. M. Lang Co., Portland, Me. 
Capping Steels. 
Geo. KE. Lockwood Co., Philadelphia. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
EK. Renneburg & Sons, Baltimore. 
Sinclair Scott Co., Baltimore. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland. 
Geo. W. Zastrow, Baltimore. 
Jones Machine Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Catsup Machines, 
H. Cottingham, Baltimore. 
S. Howes Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 
Chloride of Calcium, 
Sprague Canning Machinery Co., Chicago. 
Clutch Pulleys, ete. 
Sinclair Scott Co., Baltimore. 


Coated Cans. 
American Can Co., New York, Chicago, Baltimore, 
San Francisco, Montreal. 
Continental Can Co., Syracuse, Chicago, Baltimore. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 


Condensed Milk Fillers. 
Henry R Stickney, Portland, Me. 


Continuous Line. 
Sprague Canning Machinery Co, Chicago. 


Conveying and Elevating Machinery. 
Bethlehem Foundry & Mach. Co. 
Bethlehem, Pa. 


Cc. 8S. Harris Co., Rome, N. Y. 

Sprague Canning Machinery Co., Chicago. 
Coppers, Soldering. 

See Canners’ Supplies. 
Copper Jacketed Kettles. 

See “Kettles, Process.” 
Corn Cookers and Fillers 

Ayars Machine Co., Salem, N. J. 

. Cottingham Baltimore. 

Morral Bros., Morral, 0. 

rague Canning chinery cago. 
A. EK’ Robins & Co., Baltimore, Md. 


Corn Cutters, 
Morral Bros., Morral, O. 
Sprugue Canuiug Machiuery Co., Chicago. 

Corn thuskers. 
tiunuey Mauufacturing Co., Silver Creek, N. Y. 
Sprague Cauuing Mach. Co., Chicago. 

Corn Mixers. 

Sprague Cuuning Machinery Co., Chicago. 

Corn silkers. 

Siuclair Seott Co., Baltimore. 
Sprague Cauning Machinery Co., Chicago. 
Morral Bros., Morral, OU. 
Cranes, 
Burt Machine Co., Baltimore. 

. Sinclair Scott Co., Baltimore. 

Sprague Cauuing Machinery Co., Chicago. 

W. Zastrow, Baltimore. 

Cottingham, Baltimore. 

A. h. Robins & Co., Baltimore, Md. 
Crates, lron Process, 

Morral Brous., Morral, O. 

k. Kenneburg & Sons, Baltimore. 

Sprague Cauning Machinery Co., Chicago. 

Gev. W. Zastrow, Baltimore. 

A. K. Robins & Co., Baltimore. 

Decorated ‘Tin. 

Metallic Vecorating Co., New York. 

Dies, Presses and ‘Tuools, 

Ayurs Machine Co., Salem, N. J. 

Mux Ams Machine Co., Mt. Vernon, N. Y. 
kK. W. Bliss Co., Brooklyn, N. Y. 

Juno. it. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

L. & J. A. Steward, Kutland, Vt. 

Jones Machine Co., Baltimore. + 

Engines, Boilers, Fittings, ete. 

BE. Renneburg & Sons, Baltimore. 
Slaysman & Co. Baltimore. 
Jones Machine Co., Baltimore. 

Factory Trucks. 

See ‘‘Canners’ Supplies.” 

Feed Water Neaters. 
Appliuuce Mig. Co., Batavia, N. Y. 

Filling Machines, 

Ayurs Machine Co., Salem, N. J. 

Cottingham, Baltimore. 

Sinclair Scott Co., Baltimore. 

Sprague Canning Machiuvery Co., Chicago. 
8S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Heury R. Stickney, Portland, Me. 

A. K. Robins & Co., Baltimore, Md. 

Filters. 
Steam Appliance Mfg. Co., Batavia, N. Y. 

Fire Pots. 

Ek. W. Bliss Co., Brooklyn, N. Y. 
Ayars Machine Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. 
E. Renneburg & Sons, Baltimore. 
H. R. Stickney, Portland, Me. 

Cc. M. Kemp Mfg. Co., Baltimore. 

Gas and Gasoline Engines. 
Slaysman & Co., Baltimore: 
Jones Machine Co., Baltimore. 

Gasoline. 

Standard Oil Co., Nearest Tauk Station. 

Gas Lights. 

Alex. Milburn Baltimore. 

Gas Machines, 

Cc. M. Kemp Mfg. Co., Baltimore. 

A. K. Robius & Co., Baltimore, Md. 
Grates, Furnace, 

See Canners’ Supplies. 

Hoist and Carrying Machines. 

See “Conveying and Elevating Machinery.”’ 

Insurance. 

Canners’ Exchange, Chicago. 

Jacket Kettles, Steam. 

See “Copper Jacketed Kettles.”” 

Kerosene Oil Systems. 

J. S. Hull Mfg Co., Baltimore. 

Kettles, Process. 
Geo. E. Lockwood Co., Philadelphia. 
Sinclair Scott Co., Baltimore. 

Kraut Machinery. 

John E. Smith's Sons Co., Buffalo, N. Y. 

Labels. 

Simpson & Doeller Co., Baltimore. 

U. $8. Printing Co., Cincinnati and Brooklyn. 
Rh. J. Kittredge & Co., Chicago. 

Stecher Lithographic Co., Rochester, N. Y. 

Labeling Machines. 

Burt Machine Co., Baltimore. 

red H. Westminster, Md. 
Morral Bros., Morral, O. 

A. K. Robins & Co., Baltimore. 

Lacquer. 

Burt Machine Co., Baltimore. 

John G. Maiers’ Sons, Baltimore. 
Lacquering Machines. 

Burt Machine Co., Baltimore. 

Seely Bros., Blaine, Wash. 
Metals, Perforated. 

See ‘“‘Seives and Screens." 
Mixers, Corn, Mincemeat, etc. 

H. Cottingham, Baltimore. 

Sprague Canning Machinery Co., Chicago. 

Oyster Cars. 

Edwd. Renneburg & Son, Baltimore. 
Geo. W. Zastrow, Baltimore. 

Oyster Measurers. 

Edwd. Renneburg & Son, Baltimore. 
Geo. W. Zastrow, Baltimore. 

Oyster Steam Boxes. 

Edwd. Renneburg & Son, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 

Foundry & Machine Co 

ethlehem Foundr achine . 
d South Bethlehem, Pa. 
Sprague Canning Machinery Co., Chicago. 
Cc. 8. Harris Co., Rome, N. ¥. 
Pails, Tubs, Bowls and Pans. 
See Canners’ Supplies. 
Paring Knives. 
See Canners’ Supplies. 
Paring Machines, Apple, etc. 
Sinclair Scott Co., Baltimore. 


aste. 

Burt Machine Co., Baltimore. 

Fred H; Knapp Co., Westminster, Md. 
Paten torney. 

Edwd. 8. Duvall, Jr., Washington, D. C. 
Pay Checks. 

See Canners’ 


Supplies. 


Pea Blanching Baskets. 
See Canuners’ Supplies. 
Pea Blanchers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Pea Cleaners. 
S. Howes & Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Pea Fillers. 
Ayurs Machine Co., Salem, N. J. 
H. Cottingham, Baltimore. 
Sinclair Scott Co., Baltimore. 
Sprague Cauning Machinery Co., Chicagu. 
Pea Separators or Graders, 
Ss. Howes Silver Creek, N. YX. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Kdwd. RKRenueburg & Son, Baltimore. 
Sinclair Scott Co., Baltiwore. 
Pig Lead and Tin, 
kk. M. Lang Co., Portland, Me. 
Presses, Dies, ete. 
See “Dies, Presses aud Tools.” 
Pineapple Machinery. 
i. J. Lewis, Middleport, N. Y. 
Lhe Juhbn K. Mitchell Co., Baltimore. 
dSiuclair Scott Co., Bultimure. 
Steveusou & Co., Baltimore. 
Geo. W. Zastruw, Baltimore. 
Process Kettles, 
See Kettles, process. 
Pulp Machines, 
Ss. Howes Silver Creek, N. Y. 
Sinclair Scott Cv., Baltimore. 
Pumps and Weiidigging Machinery 
Joues Machine Baltimore. 
Returts, 
See Wettles, process. 
Revolving Screens, 
See “Seives and Screens.”’ 
Sali. 
Wiamoud Crystal Salt Co., St. Clair, Mich. 
_ Worcester Sull Co., New Ciry. 
Sumaary Cans. 
American Cun Co., New York-Baltimore-Chicago. 
Suuilury Cun Co. wuirpurt, 
& J. A. Slewurd, Kutlund, Vt. 
Sanitary Can Making Machinery. 
Mux Auis Machiue Co., Mt. Vernon, N. Y. 
_ L. & J. A. Steward, Kutland, Vt. 
Serap ‘lin, 
_ Ammidon & Co., Baltimore. 
Seeds, 
Levuard Seed Co., Chicago, Ll. 
derouie kkice Seed Cu., Cambridge, N. Y. 
bverett B. Clark Seed Co., Miltoru, Coun. 
Self Fluxing Solider. 
Chicagu Svider Co,, Chicago, Ill, 
Sieves und Screens, 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mtg Cu., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
_ Sprague Cauniug Machinery Co., Chicago. 
Scaiders, ‘Tomato, ete. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
kkdwd. Kenueburg & Son, Baltimore. 
Sprague Cauning Machiuery Co., Chicago. 
Solder. 
Kk. M. Lang Co., Portland, Me. 
Chicago Solder Co., Chicage, III. 
Soldering Flux. 
_ Geo, EK. Lockwood Co., Philadelphia. 
Solder Applied Caps and Machines. 
W. Bliss Co., Brooklyn, N. 
Solider Hemmed Caps. 
American Can Co., New York, Chicago, Baltimore. 
Saul raucisco. 
Contineutal Cau Co., Syracuse, Chicago. 
Virginia Can Co., Bucuanan, Va. 
bk. M. Lang Co., Portland, Me. 
Southern Cun Co., Baltimore. 
Boyle Can Co., Baltimore. 
Soldering Furnaces, 
J. S. Hull Mfg Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Sorting Machines, Tomato. 
Huntley Mtg. Co., Silver Creek, N. Y. 
Steam Coils, 
See ‘Kettles, Process.”’ 
Stencils. 
See Canners’ Supplies. 
Storage. 
Penna. Warehousing & S. D. Co., Philadelphia. 
String Bean Machinery. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
bk. J. Lewis, Middleport, N. Y. 
Syruping Machines, 
See ‘Filling Machines.”’ 
Tanks, Iron, 
See kettles, process. 
Time Checks, 
See Canners’ Supplies. 
Tin Plate. 
Pope Tin Plate Co., Pittsburg, Pa. 
Tin Plate Lithographing. 
Metallic Decorating Co., New York. 
Tipping Machines and Solder. 
Chicago solder Chicago. 
Tomato Filling Machines, 
See ‘*‘Filling Machines.”’ 
To Buy or Sell Machinery, etc. 
A “For Sale’ ad in The Trade, Baltimore. 
Topping and Wiping Machines. 
Ayars Machine Co., Salem, N. J. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Jones Machine Co., Baltimore. 
Trucks, 
See ((Canners’ Supplies.’’ 
Warehousemen, 
Penna. Warehousing & S. D. Co., Philaieipnia. 
Washing Machines, Tomate. 
Huntley Mfg Co., Silver Creek, N. X. 
Water Softeners and Purifiers, 
Steam Appliance Mfy. Co., Batavia, N. Y. 
Wipers, Can. 
Morral Bros., Morral, O. 
Sprague Canning Machinery Co., Chicago. 
Ayars Machine Co., Salem, N. 3s. 
Jones Machine Co., Baltimore. 
Wire Baskets. 
See Canners’ Supplies. 
Wire Cloth, Canners. 
See Pea Separators and Graders. 
Wrapping Machines. 
See “La Machines,” 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this column 
Free for securing either positions or hands. To all others the charge is 
$2.00 per inch, per insertion $5.00 monthly ; cash with order. Where the 
address is care of THE TRADE, stamps should be sent to be used in for- 
warding answers, as the P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date received, 
unless notified to the contrary at the end of one month. Advertisers 
should drop us a postal if the ad is wished continued. 


HELP WANTED. 


WanTED—Competent Man, to Sell Canning Machinery and Complete 
Canning Factories. Address O. PRESSPRICH & Co., 103 Park Ave. 
New York. 


HELP WANTED—Man with No. 1 grade Engineer’s License, who 
understands packing house machinery, and is willing to make himself 
useful on machinery when needed. Address, giving experience and salary 


expected. 
“J. R. S.,’? Care THE TRADE. 


WANTED.—At once, first-class catsup maker. Give reference and full 
particulars. Address, Box 64, Hamilton, Ont., Canada. 


SITUATIONS WANTED. 


PosITION WANTED—By an experienced and competent man, situation 
as manager or superintendent of canning factory. Can pack first-class 
goods, handle help and solicit acreage. Best references. Address ‘'H. R.P.’’ 
care THE TRADE. 


PosITION WANTED—As Processor or Manager of canning plant, by 
party having fifteen years’ experience in the business and good references. 
Will be glad to hear from any one wishing a reliable man. Address 
H. M. C., Madisonville, Ky. 


POSITION WANrED—By an experienced cannery superintendent, with 
first-class fruit and vegetable canning concern who use the open-top Max 
Ams patent sanitary cans. Four years experience with these cans, and 
twenty years experience in the canning business. A thoroughly reliable 
and competent man. Address ‘‘SANITARY,”’ care THE TRADE. 


PosITIoNn WANTED— By a manager and superintendent processor, 
having had 20 years experience canning and preserving pineapples and all 
kinds of fruits and vegetables. Thoroughly nnderstands the preserving of 
jams, jellies, catsup, chili sauce, mincemeat, mustard, crushed fruits and a 
full line of soda-fountain specialties. Expert in putting up plants for 
canning and preserving pineapples as well as all kinds of canned goods. 

Address ‘‘PINEAPPLE,”’ care of THE TRADE’ 


PosITION WANTED.—By party with 23 years’ experience in canning 
fruits and vegetables, and a first-class machinist for the canning factory. 
Can build an entire plant or remodel an old one, and keep the machinery 
in the best condition. Will furnish Ai reference to those interested. 
Address, N. F.”? care THE TRADE. 


PosITION WANTED.—As Superintendent, by man of long experience. 
Have the best of reference from former employers. Want a position where 
I will have entire charge of factory, and in such a position I can give the 
best results as to quality, quantity and turn out the goods at the proper 
cost. Will be glad to give further information to those interested. 
Address, ‘‘C..B. W.”’ care THE TRADE. 


POSITION WANTED—By an industrious and trustworthy man, with 
nine years’ experience in warehouse; position as foreman over same, 
Understand to quite an extent, the processing and grading of goods. The 
highest and best of recommendations furnished upon application. 


Address ‘‘M. C. M.’’, care THE TRADE. 


PosITION WANTED—By active, energetic Processor and Manager. 
Have managed factories successfully in the East, South, West and South- 
west; have handled all the latest and most improved machinery, equip- 
ment, methods and sanitary systems. Good manager of Help; executive 
ability. References. Address ‘‘PRACTICAL,’”’? 212 N. Gilmor Street, 
Baltimore, Md. 


PosITION WANTED—By young man who has had experience in put- 
ting up Jelly, Jams, Catsup, Wet and Condensed Mince Meat, Meats, pure 
and compound Fruit Butters and Preserves. Have also had experience as 
warehouse Foreman and have attended to shipping. Address, 


‘““W’’ care The Trade. 


PosITION WANTED—Having had twelve years’ experience as a buyer 
of canned goods of all descriptions, I desire a position in this line with 
established firm. Am thoroughly familar with both Eastern and Western 
packing house products. Can give good reference from former and present 
employers. Address, ‘‘RESPONSIBLE,” care THE TRADE. 


WANTED—Position as a first-class and practical canner of 20 years’ 
experience, not missing one season of canning in that time. Can pack all 
kinds of fruit and vegetables, bar none. Terms reasonable; will contract 
by the season or year. Address, ‘‘L. M.,’’ care THE TRADE. 


PosITION WANTED—By a young man (single) with six years experi- 
ence in the building up of a bottled and canned goods business. where the 
market demaded quality, and the strictest economy, uecessary to make a 
profit. Can make first class goods, handle help and take care of machin- 
ery. Anyone requiring a competent man, address, 


“GOOD AS GOLD,” care The Trade. 


There is more Profit in Specialties and Oddities than 
in Standard Packings 


If you agree with this and wish to consider any of 
the following, write for information. 


Turnips. 

Turnip Tops. 

Potato Salad. 

Ham and Cabbage. 

Pork and Cabbage. 

Tomato Soup Stock. 

Parsnips, for frying. 

Corned Beef and Cabbage. 

Onions—with and without Sauce. 

Lentiis—with and without Sauce. 

Cauliflower—with and without Sauce. 

Asparagus, cut—with Cream Sauce. 

Tomato Extract for making clear Soups. 

Cubed White Potatoes for use in Chafing Dish 
Cooking. 


A Complete Boiled Dinner, comprising Corned Beef, 
(or Ham), Cabbage, Turnips, Carrots, Etc., with Potatoes. 


W. L. HINCHMAN, Ph. G. 
CHEMIST AND ANALYST 


EXPERT IN PACKING AND PRESERVING ~° 


No. 1 W. Main Street, - ~ Haddonfield, N. J. 


——AT THE— 


Baltimore Theatres 


WEEK OF MAY 23rd, 1910. 


FORD’S. 
Mon., Tues., Wed., 


MARTHA 


Thurs., Fri., Sat. 


FAUST 


AUDITORIUM. 
PAGE STOCK CO. 


MARYLAND. 
Matinee Daily. 
KEITH STAR ATTRACTIONS. 


HOLLIDAY STREET. 
Matinee Daily 


The Real “ST. ELMO.” 


GAYETY. 
Matinee Daily. 
“THE JERSEY LILIES.” 


\ 
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BALTIMORE CANNED GOODS MARKET. 


REPORTED BY BROKERS. 
UNLAB&LED GOODS ABOUT 2%c. LESS. 


QUOTED F. O. B. BALTIMORE. 


APPLES. 
T. J. MEEHAN & CO., Brokers, Baltimore, Md. 
Cash. Regular 
ASPARAGUS. 
H. H. TAYLOR & SONS, Brokers, Baltimore, Md. 
No. 2% Sq. Mammoth 285 320 
No on ot Lene 270 2 80 
No. 2% Sq. Medium 250 265 
No. 2% Sq. Small 225 240 
No.1 Sq. Extra Tips 250 275 
BEANS. 
T.G. CRANWELL & CO., Brokers, Baltimore. 
BAKED. 
(Plain Goods 2}4c. Less on 2s and 3s, Ie. on Is.) 
No. 3 Extra Standard—In 85 
STRING BEANS 
I oo I to 


No, 2 Standard Green......... 85 
No, 2 Small I 30 I 40 
40 
37% 
80 
I 00 
BERRIES. 
B.C. SHRINER & CO., Brokers, Baltimore, Md. 
No, 2 Blackberries, Standard.............. 72% 
No. 2 Blueberries, Standard 
No. 10 4 50 
No, 2 Raspberries, 85 
No. 2 scenes I 30 
No. I 7° 
No, 2 52% 55 
No. 2 IIo I 20 


CORN. 

T. J. MEEHAN & CO., Brokers, Baltimore. Cash Regular 
No. 2 Harford County Standard eta 11% 
No, 2 Evergreen 80 
No. 2 Extra 85 
80 
No.2 ‘* Fancy 85 

: HERRING ROE 
HOMINY 
MIXED VEGETABLES FOR SOUP. 
No, 2—12 Kinds 72% 
OKRA AND TOMATOES 


OYSTERS. 
E. C. SHRINER & Co., Brokers, Baltimore. 


No. 1, 3 Ounce 52% 
4 Ounce.. 60 
Ounce.. 65 
No. 2, 6 Ounce 115 
Ounce I 25 
** 10 Ounce I 75 
No. 1— 6 Ounce Selects E35 
No, 2—12 Ounce 2 60 
PEARS. 
T. G. CRANWELL & CO., Brokers, Baltimore. 

7o 

No. 2 Ex. in 75 

No. 3 Standards in Water 80 

Syrup....... 85 

Sytup....... I 05 

PEACHES. 

No. 1 Extra Sliced Yellow, Heavy 95 

“3 Standards, I 35 

«3 Seconds, I 0§ 

PEAS. 
H. H. TAYLOR & SON, Brokers, Baltimore. 

2 Early June Seconds 65 7° 

rINEAPPLE. 
T. J. MEEHAN & Co., Brokers, Baltimore. 

No. Seconds i in Water 
ee I 05 
‘* 2 Extra Standard, Whole Circles, | Ee I 25 
2 Selected, Whole Circles, Heavy Syrup, I 40 
‘* 2 Fancy Extra Selected, Preserved, Sliced..........ccc-s.ccesee I 60 
‘* 2 Fancy Extra Selected, Preserved, Grated.......... wenamians I 60 


WHITE WAX. 
No, Io SES 
LIMA BEANS. & 
CHERRIES. 
No. 2 Standards in Water, 75 80 


40 
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PINEAPPLE—Continued. 
Cash Regular 
No. 1 Standard Grated, Good Syrup, E. 75 
2 Pie Grated, Solid Packed, j§ §—In ...... 85 
** 3 Pie Grated, Solid Packed, —In Syrup.......... 0.1... I 00 
Gallon Pie Grated, Solid Packed, —In Syrup ......... 02... 2 60 
—Iln Water .........  %..... 2 50 
PUMPKIN 
SWEET POTATOES 
No. 3 Standards, 70 
SAUER KRAUT. 
SUCCOTASH 
SPINACH 
TOMATOES 
No. Fall 62% 65 
3 Seconds 
“« 2 Full Standards 


LTIMORE CANNED GOODS 


CHICAGO MARKET 0. 8. cnicaco. 


(Reported by Special Correspondent.) 
Prices Are for Wholesale Lots as Ordinarily Bought by Jobbers. 


CANNED VEGETABLES. 


ASPARAGUS—California White Mammoth No. 2¥%...... 
BEANS—String, Refugee Size, I 65 
“ “ “ I 10 
Beans String, Common Standard Green 55 
2 
Western Cut No. 3 00 
Limas Extra Graded Green I 15 
BEETS—Fancy Small, Whole 55 
“ Medium I 05 
CORN—Country Gentleman _ go 95 
I 05 I 20 
HOMINY—Fancy Inside No. 65 70 
75 
‘Sweets (No. 4 Sieve) No. 2 7o ge 


CANNED VEGETABLES—Continued. 


SUCCOTASH—Green Beans and Corn No. 2. ........0ssesseees 
Dry Beans and Green Corn 

SAUERKRAUT—Fancy 

SWEET POTATOES—Jersey 

Standard 

Standard 

Fancy 


CANNED FRUITS. 


APPLES—New York State No. go 
Standard No. Io...... 3 25 
I 
as by Peeled in Water No. 
PEARS— Peeled Water NO. 23 80 
PINEAPPLE—Bahama Sliced Extra 2 00 
Grated ‘ 2 oF 
“ Sliced Extra Std. No. 2 I 70 
ss Sliced Sta. I 40 
Hawaii Sliced Extra 2 35 
“Extra I 05 
‘* Standard | T 45 
Shredded Syrup No. 10 6 25 
Crushed Water NO. ......... 5 75 
Eastern Pie Water I 00 
PLUMS—Michigan Water | 717% 
Syrup _ go 
Red 
Black Water 475 
Red Cuthberts Water No. 5 75 
STRAWBERRIES—Extra Standard Syrup No. I 10 
Standard Water 5 25 
CANNED FISH. 
Red Alaska Tall I 50 
Cohoe Tall I 20 
SHRIMP—Wet or Dry No. 2 20 
No. I 13 


: 7° 

75 
65 

\ 
95 

711% 

7c 

67% 

55 


THE TRADE. 41 


NEW YORK CANNED GOODS MARKET. 


ed Special Cor: espondence. 


APPLES—No. 2 50 @ 2 85 
Maine, No. 10 Standards 2 30 2 40 
APRICOTS—California Standards 25s 160 1 65 
ASPARAGUS— Oyster 2 80 3 0c 
No. 3 Tips 250 6 
BRANS—No. 2 Lima 95 I 25 
mt “ Western, 2s 80 82% 
LOBSTER—Picnic talls... 2 65 
Ounce Standards 65 
PRACHES—2¥4 1 20 I 25 
2% Extra Standard, I 30 I 40 
I 25 I 50 
PHARS—Califormia 256 150 1 60 
PINEAPPLES—X 1 75 1 80 
I 50 I 75 
Gallon, 2 10 2 25 
s Singapore, Preserved— \ 
I 02% I 05 
95 I 00 
13-Grated I 10 
4 Hawaiian Sliced— 
2 00 2 10 
SALMON— Columbia River 1 85 2 00 
2 10 
Alasica Red, tall, I 50 I 55 
Medium Red, talls, I 30 I 32% 
Sockeye, flats, I 78 1 85 
Alaska Pink, "tals, 1 80 
Cohoes, talls, 1 I 30 32% 
STRAWBERRIES—No. 3 75 
SUCCOTASH—Maine PACK, I 10 
Southern......... 85 87% 
SWEET POTATOES, 75 77% 
TOMATOES—No 2 Standard Maryland piadunanaaabapundaendvaias 52% 55 
No3 ” New 72% 75 
No. 8, Mar 1 85 2 00 
No. 8, I 90 2 10 
CANNERS’ METALS. 
PIG TIN. 
storotons 1 to 4 tons 
PIG LEAD. 
SOLDER 
20 19 18 
TIN PLATES. F. 0. B. MILL. 
I C., 14x20, 107 Ibs. Bessemer Steel......... 3 
I C,, 14x20, 100 Ibs. Bessemer Steel......:.. 3 
I C., 22x27, 90 lbs. Bessemer Steel...... 
Ic, 19x27, 95 Bessemer Steel....... 


REGULAR AND SANITARY CANS 


F. O. B. SHIPPING PoINT. 
X. C. means Extra Coated tin plate. 


AMERICAN CAN CO. 


No. 1 cans, 136 inch opening. $8.75 $9.10 per M 


Solder Hemmed Caps, per thousand: 


1% or inch, 75c¢.; 
2 7-16, $1.40. 


2 1-16, $1.10; 


WHEELING CAN CO. 


Coke. 

No. 1 Cans, 13% inch opening...............sccceees. $ 8.75 $ 9.10 per M 


Solder Hemmed Caps, per thousand, 13% inch, : 
oeautteee ps, pe ¥% inch, 75c; 2 1-16 inch, $1.10; 


CONTINENTAL CAN CO. 
The Continental Can Company requests that we withdraw their quo 


tations on cans, and advise that they will be pleased to quote prices to all 
interested upon application at their various offices. 


SOUTHERN CAN CO. 


Prices of Solder Hemmed Caps, 1% inch, 75c; 2 1-16, $1.10; 2 7-16, $1.40. 


VIRGINIA CAN CO. 


oe 3 ae 

For immediate delivery; usual differences for other size openings. 
Solder Hemmed Caps, 75c., $1.10, and $1.40 per thousand, according to 
size. 


21-16 ‘ 15.50 ‘* 


UNITED STATES CAN CO. 


No. 1 Cans, 1% inch opening............ccccccceeseees $8.75 ) Usual advance 
3 15.50 X. C. plate 


Usual differences for other size openings. Solder Hemmed Caps, 75c., 
$1.10, and $1 40 per thousand, according to size 


SANITARY CANS. 


SANITARY CAN CO. 


DIFFERENTIAL FOR 


PLAIN ENAMELED SPECIAL PLATES. 


$10.75 $13.75 $ .40 
22.00 26.50 85 

Terms: f. 0. b. Fairport, N. Y., Indianapolis, Ind., Bridgeton, N. J. 


STANDARD SIZES OF CANS. 


DIAMETER. 
2 11/16in, 4 in, 
No. 236 California 4 in. in 
No. Cans... 4% ia 


No. 10 Cans (Gallon)... 6% in. 6% in 


Coke. 
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WHILE YOO THINK ABOOT IT 


COMPLETE COURSE CANNING” 


AS AN ASSURANCE THAT YOUR GOODS ARE FREE FROM SPOILS AND RECLAMATIONS 


ITS ALL THERE PRICE, $5.00 


THE TRADE, 


BALTIMORE, MARYLAND. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 
OrFiIcE: ST. PAUL anp BALTIMORE STREETS. 


President, JOHN S. Grpss, JR. Vice-President, ALBERT T. MYER, 
Treasurer, LRANDER LANGRALL. Secretary, W. F. ASSAU. 
Executive Commitiee: T. E.C. 4H.S. OREM 
Arbitration Committee: E, C. WHITE H. A. WAIDNER Wm. GRECHT 
B. HAMBURGER, C. J. SCHENKEL 
RuFus M. Gisss C.J. BRooxs J. A. SCHALL 
Louis GREBB W. E. ROBINSON 
T. F. A. TORSCH 
L. L. LORD H. P. STRASBAUGH 
Committee: T.J. MERHAN H.W.KrRxEBs_ E. H. MILLER 
ommittee: F. A. TORSCH Wn. GRECHT Jas. H. BRapy 
Counsel: A. SOPER Chemist: CHas GLASER 


Patents and Trade Marks 
FOOD AND DRUGS ACT OPINIONS 
EDWARD S. DOVALL, Jr. 
Alttorney-at-Law and Solicitor of Patents 
LOAN AND TRUST BUILDING, WASHINGTON, D. C. 


Committee on Commerce: 
Committee on Legtslation: 


Hospitalit 
Brokers 


CANTON BOX COMPANY, 
2501 to 2515 Boston St., 
BALTIMORE, MD. 


Packing Boxes. 


Made up or in Shooks, Cargo or Carload. 


J. D. Blakemore Sam W. Booksh, Jr 


J. D. BLAKEMORE & COMPANY, 


Canned Goods Brokers 


508 Poydras Street, New Orleans, La. 


C. W. BAKER W. E. MORGAN 


BAKER & MORGAN 


Canned Goods Brokers 
ABERDEEN, MARYLAND 
CORN AND TOMATOES A SPECIALTY 


TIN STRIPS AND CIRCLES 


BOUGHT BY 


AMMIDON & CO. 


31 South Frederick St., 


Baltimore, Md. 


WAXED PAPER CIRCLES and DISCS 


ALL SIZES AND OF EVERY DESCRIPTION 
WRITE FOR SAMPLES AND PRICES 


NATIONAL WAX AND PAPER MFG. CO. 
19S 201 FRANKLIN ST-., NEW YORK 


r No. 3 Fancy—Minimum wt. after draining, 22 0z.; 


ESTABLISHED STANDARDS. 


All Goods to Comply With National Pure 


Food Laws. 
TOMATO Standards, as adopted by the Indiana Canners’ Asso. 
Ohio 


Weights as here given are the minimum. Contents 
of can drained on %-inch wire mesh flat screen for 
two minutes. 98 per cent of shipment to comply with 
stipulations. 5 per cent of shipment considered fair 
average for testing. 

No. 3 Standard—Gross wt. 37 oz. and 19 oz. of average ripe 
tomatoes; not necessarily all red. 
No. 3 Extra Standard—Gross wt. 38 oz. and 20 oz. of well 
selected, ripe tomatoes. 
No. 3 Fancy—Gross wt. 38 oz. and 20 oz. of hand-packed, whole, 
ripe tomatoes. 
No. 2 Standard--—Gross wt. 23 oz. and 12 oz. average ripe toma- 
toes; not necessarily all red. 
No. 10 Standard—Gross wt. 118 oz. and 640z. average ripe 
tomatoes; not necessarily all red. 
*Tri-State has only the Standard, no Fancy or Extra. 


CORN Standards, as adopted by Ohio Canners’ 
Indiana ‘‘ 
Fancy—Cans to be well filled; minimum gross wt. 23 0z.; abso- 
lutely young and tender stock; natural color; medium, 
moist and practically free from silk, cob and husk. 
Standard—Cans weil filled; minimum wt. 23 0z. gross; stock 
reasonably tender; free from hard particles; natural 
color. 
Indiana has only the Standard, no Fancy; and says ‘‘packed 
medium moist’’ instead of ‘‘free from hard particles.”’ 


Asso. 


PEA Standards, as adopted by Ohio Canners’ 
Indiana 

Fancy—Well filled cans; peas covered with clear liquor; uniform 

size, good flavor and absolutely tender. 

Extra Standard—Well filled cans; peas covered with clear 
liquor; uniform size; good appearance; reason- 
ably tender. 

Standard—Cans fairly well filled; peas may be slightly hard; 

fair liquor, may be slightly cloudy, but not thick; 
size fairly uniform. 


Asso. 


Grading for size—Petis Pois or size No. 1...... Seive 18-64ths 
Extra sifted or ‘‘ No, 2...... 20-64ths 
Sifted or 22-64ths 
June or 24-64ths 
Marrowfat or ‘‘ No. 5...... ‘*  26-64ths 


KRAUT Standard, as adopted by National Kraut Packers’ Asso. 
“s ‘* Indiana Canners’ Asso.* 

Ohio Canners’ 

No. 3 Standard—Minimum gross wt. of can 39 oz. and 24 oz. of 
well cured kraut; reasonably dry. %-inch 
wire mesh used for draining. 

*This Association says, 4%-inch screen and ‘‘reasonably 
long cut.’’ 


ae 


PUMPKIN Standard, as adopted by Indiana Canners’ Asso. 

No. 3 Standard—Minimum gross wt. 36 oz. and 31 oz. medium 
solid packed pumpkin; not. over 1 inch from 
top of can. 

No. 3 Extra—Same as above, except %-inch from top of can; 

solid pack. 


LYE HOMINY Standards, as adopted by Indiana Canners’ Asso. 

No. 3 Standard—Minimum gross wt. 39 oz. and 18 oz. hominy 
after draining; can filled to one inch of top 
when drained. Prepared from medium sized 
white corn, and to contain not more than 
5 per cent of black tips. 


contents 
¥%-inch from top of can; 2 per cent black tips; pre- 
pared from selected white corn. 


CONDENSED MILK Standard—Law as passed by U. S. Govern- 


ment. Also the State of Illinois. 

Law provides that condensed and evaporated milk shall 

contain not less than 28 per cent of milk solids and 7.7 per cent 
of milk fat. 


‘N WRITING ADVERTISERS, KINDLY MENTION THE TRADE 
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Continental Can Co. 


BIRECTORS FACTORIES 
T. G. CRANWELL, Presr. . CHICAGO 
A. W. NORTON, Vice-Presr. SYRACUSE 
F. P. ASSMANN, Sec. 4 TREAS BALTIMORE 


TALIAFERRO. 
8. H. LARKIN. 


E. C. SHRINER, 
Sales Agent for Baltimore District. 


TO THE CANNING TRADE. 


We are very much indebted to you for the liberal volume of 


business now on our books for delivery during the season of 1910, 
and we want to assure you of our appreciation of your confidence and 
good will. We will continue to make only the best cans, made of 
the same high grade of raw materials, with the same degree of care 
and attention to all details of manufacture, shipments and general 
service, which we are proud to say has marked our relations with 
you in the past. 

Our Open-top Cans will be made at our factory at Canons- 
burg, Pa., in the Pittsburgh district, and it will be the very best 
Open-top or “Sanitary” Can produced. Ask the man who has used 


them. 


Our automatic screw-feed Closing Machine will have many 


minor though very useful improvements this year, and will give 


even better satisfaction than before. 


Awaiting your future commands, we remain, 


Yours very truly, 


CONTINENTAL CAN CO. 


TuHos. G. CRANWELL, 


President. 
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